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ADVERTISEMENT 
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unforgettable 
Soot . 
HOSPITALITY 
Meet the rising stars elevating Southern style and charm. 
Charleston’s latest class of elegant and utterly original new 


properties is raising the bar on service and hospitality ~ here 
and around the country. 


POST HOUSE INN + POST HOUSE RESTAURANT 
A coastal tavern and inn offering seasonal fare, classic 
cocktails, seven cozy guest rooms and a bit of salty air. 
Situated in the heart of Mount Pleasants historic Old Village, 
i's your home away from home, a charming respite from the 
day to day hustle. 


RENAISSANCE CHARLESTON HISTORIC DISTRICT + LENOIR 
Food with a story tastes better - and this 1s one of the rural, 
agricultural South, the second restaurant onsite by celebrity 
chef, Vivian Howard. Enjoy boutique-style accommodations 

at this four-diamond hotel, showcasing all of the pillars of 
Southern hospitality. 


EMELINE + FRANNIE AND THE FOX 
A boutique hotel experience for the soulful sojourner and the 
adventure-seeking culinary enthusiast. Experience a wood- 
burning concept of shareable dishes and refined touches 
found only in a luxury, lifestyle hotel. Every roorn and nook 
has been curated for comfort and style. 


SWEETGRASS INN AT WILD DUNES RESORT + 
OYSTERCATCHER RESTAURANT & BAR 

Elevate your experience in a contemporary hotel that 
balances beachy aesthetics with historic Charleston. Rooted 
in local culture and tied to the island’s natural setting, enjoy 
a comfortable restaurant serving an array of locally inspired 

small plates and shareable dishes. Representing growth 
and beckoning connection with natural simplicity, your 
quintessential beach escape awaits. 


THE LOUTREL + THE VERANDA LOUNGE 
Blending into the charming Georgian facades of Charleston's 
historic French Quarter, savor a genteel host for those who 
seek refined comfort and meaningful interactions over 
extravagance. Discover a gathering place to swap stories and 
share city secrets over can't-miss libations and small plates. 
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CILYRLESTON 


Experience the timeless charm and unrivaled hospitality found only in 
Charleston, South Carolina. The perfect stay awaits. 


Explore(arkston 


EXPLORECHARLESTON.COM £/G@ @EXPLORECHARLESTON W/@ @EXPLORECHS 
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The Crosstown® Workstation Sink 


The stainless steel sink with the versatility to accommodate a 
cutting board, colander, and dish-drying station. For maximum 
usability in a minimal footprint. 


Elkay.com/crosstown 
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: We set out to celebrate 
% people who are using 

a } food as a way to make 

the South a better, more 
delicious place. 


Hidden Gem 


A run-down cabin 
makes a comeback as a 
relaxing mountain retreat 
in Highlands, North 
Carolina, thanks to designer 
re Whitney McGregor. 
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78 
Korean- 
Meets-Southern 
Barbecue 
What happens when ribs 
and wings team up with soy 
sauce, chile paste, garlic, and 
ginger? Food so good that it 
makes a lasting impression. 


86 
Perfect Pears 
Apples get all of the 
attention. but these fall fruits 
are just as sweet, 
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With the Capital One Savor card, you 
earn unlimited 4% cash back on dining, 
entertainment and popular streaming. 
And 3% back at grocery stores. 
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Terms apply. See www.capitalone.com for details 
Offered by Capital One Bank (USA), N.A. © 2021 Capital One. 


Life at SL 


Let It Grow 


Harnessing the power of farming and food 


HEN ! MOVED to Bir- 
mingham late in the 
summer of 2011, one 
of the more remark- 
able discoveries | 
made was a sizable 
working farm on the 
edge of downtown. It’s called Jones Valley 
Teaching Farm (JVTF), and | could see rows 
of collard greens, kale, okra, eggplants, 
turnips, peppers, and sunflowers growing 
on about 3 acres right off the highway. They 
didn't have a jot of infrastructure, just a ram- 
shackle trailer with a hand-painted sign, a 
shed or two, and a gravel driveway, but it 
was clear from the neat lines of produce that 
there were people who loved the place. I later 
learmmed that the organization’s purpose was 
even more impressive than their prodigious 
harvest—to teach young people about the 
power of growing their own food. 

JVTF was founded by Edwin Marty, a 
former Southern Living Garden Editor who 
had a vision for turning this piece of vacant 
land into an educational community garden. 
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Now the organization is run by another 
visionary, executive director Amanda Storey, 
whose first job out of college was an intern- 

ship in the Southern Living garden depart- 

ment. With the help of an ambitious board of 
directors, including James Beard Award- 

winning chef Frank Stitt, Storey is about to 
lead JVTF into a new chapter, opening a 

facility this fall that will rival any urban farm 
in the country. There’s a teaching kitchen 
wired for online learning, a pavilion for out- 
door dining and lectures, and a fully outfitted 
shed for sorting and cleaning vegetables. But 
for Storey, the new Center for Food Education 
is just a tool for teaching disadvantaged young 
people how produce can change lives: “That's 
what I love about this work—that they are 
reconnecting with the value of food, the value 
of land, and the value of what it means to 
be dependent on yourself” 

When I met her recently for a hard hat 
tour of the project, one of the inspiring things 
she told me was that former students often 
return and share the impact JVTF has had 
on their lives. Some have gone on to culinary 
careers and become educators themselves. 
Others have leveraged the experience to get 
college scholarships. One young man recently 
came back to see the progress on the new 
facility, and when Storey expressed amaze- 
ment at how far they'd come, he stopped her. 
“We dreamed this,” he told her. “We said this 
was going to happen.” 

If you turn to “Cooks of the Year” on page 
59, you'll learn about other people dreaming 
of ways to build a better future through food. 
For more information on Jones Valley and 
their inspiring story, go to jutf-org. 


Sid Evans, Editor in Chief 
sid@southernliving.com 


Need help with your subscription? Visit southernliving.com/myaccount, or call 800/272-4101. 


Trisha’s 
Kitchen 
What's cooking with a 
country-music legend 


If you're a fan of country 
songs, comfort food, cooking 
shows, or all three, check 
out my interview with Trisha 
Yearwood on our weekly 
podcast, Biscuits & Jam. 
She talks about her new 
cookbook, Trisha's Kitchen; 
growing up in Monticello, 
Georgia; and why she’s a 
much messier cook than 
her sister is. 


Hold your phone’s camera 
over the smart code to 
listen to our conversation 
with Trisha Yearwood. 


Behind the Scenes 


Grace Haynes 
ASSOCIATE HOMES EDITOR 


Based in Birmingham. Grace 
Haynes covered a wide variety of 
topics for the September issue, from 
pets (“Southern Tails,” page 46) and 
unforgettable autumn road trips 
(“Falling for Virginia,” page 51) to a 
cozy renovated mountain home 
in Highlands, North Carolina 
(“Hidden Gem,” page 70). 
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Robbie Caponetto 
PHOTOGRAPHER 


In his I4 years as a Southern Living 
photographer, Robbie Caponetto 
has Jogged millions of miles on air- 
planes and thousands more on 
boats, bikes, trains, and his own two 
feet. For this issue, he captured the 
beauty of the Shenandoah Valley 
(“Falling for Virginia,” page 51), and 
he encourages all to make the trip. 
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@ Cruise Close to Home” 
on the Mighty Mississippi River 
This extraordinary adventure along the Mighty Mississippi begins the moment you step 


aboard our modern fleet of riverboats. With less than 200 guests onboard, you'll explore 
local treasures and historic ports along the most storied American river. 


Small Ship Cruising Done Perfectly® 


1-800-460-3504 
to request a 


x FREE * 
Cruise Guide 
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REDUCES NIGH) 
SWEATS. — 
HELPS YOU 
FALL ASLEEP: 


NIGHTS 


Reduces 
Night Sweats 


Supports Your 
Natural Sleep Cycle 


MELATONIN + 
BLACK COHOSH 
& HIBISCUS 


Be WHAT WE'RE LOVING | 
ASHARING, AND CELEBRATING 


SEE YOU NEXT YEAR 
This wreath ismade © 
almost entirely of dried VS. 
materials (afloral.com * 
is our go-to source), ™& 
so you can store it 
for future\use- 


LLET’S CELEBRATE 


‘You re Welcome 


IDress up the front door with three DIY\displays 
ES8Y SIERRA GUARDIOLA 


HWUced by KATHLEEN VARNER photographs by ROBBIE CAPONETTO SOUTHERN LIVING 11 


PRO TIP 
Wrapping florist 
foamina plastic 
bag will help 
prevent leaks. 


Blooming 
Basket 


Create a cheery 

hanging display 

with colorful cut 
flowers 
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LET’S CELEBRATE 


What You'll Need 
Florist foam, a wicker basket, foraged burgundy foliage. purple 
salvias, hvdrangeas, dahlias. zinnias, and celosias 


How To Make It 

Soak florist foam in water for an hour before tucking it into the 
basket. Add foliage, salvias, and hydrangeas to foam to build 
shape. Consider placing hydrangeas low around the edge of the 
vessel to help give weight and initially fill space. Insert groupings 
of dahlias and zinnias, and fill with textured celosias for interest. 
Door color: Benjamin Moore's Randolph Bisque (CW-185) 
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Rustic 
harm 
Livenupa 
monochromatic 
Wreath with 
pops of texture 
and warm 
golden tones 


What You'll Need 
Bleached and dried 
oak leaves, 18-inch 
grapevine wreath, 
bleached and dried 
ruscus, dried pampas 
grass, two tones of 
bleached and preserved 
gvpsophilas, brown 
and gold wired ribbons. 
spear-shaped mini 
dried palms, dried 
poppy pods, dried 
burgundy coneflowers 
without petals, dried 
yellow Billy buttons. 
dried bunny tails, and 
foraged wispy grass 


How To Make It 
Moving in a clockwise 
direction, insert oak 
leaves into grapevine 
wreath to create shape. 
Fill in with ruscus. Add 
stems of pampas grass 
and gypsophilas for 
depth, For the badge: 
Tie two pieces of wired 
ribbon in a knot around 
bottom nght section of 
wreath. Insert palms 
into badge. Tuck poppy 
pods and coneflowers 
in the center. Finish off 
by adding Billy buttons, 
bunny tails, and grass 
to badge once wreath 
is hung on door. 
Door color: Be njamin 
Moore's Modern 
Romance (CSP-435) 


| 
SMART SWAP 
If you do ‘t 
have florist wire, 
use a small zip 
tie to bundle this 
arrangement 
together. 


LET'S CELEBRATE 


Seasonal 
Swag 
Highlight the 
beauty of late- 
autumn foliage 


What You'll Need 
Dried ferns, florist wire, 
ribbon, foraged orange 
leaves, bittersweet 
branches, dried yarrow, ~ 
dried okra pods, foraged 
grass, and dried bunny tails 


How To Make It ‘ 


; Gather a bunch of ferns; 
_ flip them'so the undersides 
. face outward. With tips 


pointing down, bundle 
them together with wire. 
Add more ferns to the top 
in the opposite direction; 
secure with wire. Wrap a 
long piece of ribbon around 
wire. Tuck in leaves and 
bittersweet; add yarrow to 
the center. Once it's hung, 
finish with okra pods, 
grass, and bunny tails. 
Door color (similar to 
shown): Sherwin-Williams’ 
Naval (SW 6244) 
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Carrots of Many Colors 


Most people associate these root vegetables with spring, but gardeners know the 
sweetest ones are harvested in fall, when the weather turns cooler. Look for multi- 
colored bunches at the farmers’ market. They're an easy way to brighten up meals 


SKIP A STEP 

If carrots are 
scrubbed clean, 
you don't need 
to peel them, 
especially if they 
are small. 
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Skillet- 
Roasted 
Carrots 


Heat 1 Tbsp. olive 
oil in a large skillet 
over medium 
high. Add 1 Ib. 
small rainbow 
carrots, trimmed 
and cut on a bias 
(halved, if large) 
Sprinkle with 4 
tsp. kosher salt 
and ™% tsp. black 
pepper. Cook, stir- 
ring occasionally 
until carrots are 
browned in spots 
and tender-crisp, 
6 to 8 minutes 
Add 3 Tbsp. apple 
cider vinegar and 
2 Tbsp. honey 

to skillet. Cook, 
stirring often, until 
liquid is syrupy and 
carrots are evenly 
coated, about 1 
minute. Remove 
from heat, and 
sprinkle with 1 
tsp. fresh thyme 
leaves. Serve 
immediately. 
ACTIVE 10 MIN 
TOTAL 10 MIN 
SERVES 4 


photograph by GREG DUPREL 
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What Is IBRANCE* (palbociclib)? 


RRANCE is a prescription medicine used in adults to treat hormone 
creptor-positive (HR+), human epidermal growth Factor receotor 
nuegative (HER2-) breast cancer that has spread to other parts of the 
cody (metastatic) in combination with an aromatase inhibitor as the first 
r-monal based therapy in postmenopausal women or in men 


Mportant Safety Information for Patients 
FRANCE may cause serious side effects, including: 


wv white blood cell counts (neutropenia). Low white blood cell 

uNts are very common when taking IBRANCE and may cause serious 
fctions that can lead to death. Your doctor should check your white 
0x00 cell counts before ana during treatment 


ycou develop tow white blood cell counts during treatment with IBRANCE, 
yur doctor may stop your treatment decrease your dose, or may tell you 
vevail to begin your treatment cycle Tell your doctor right away if you have 
jnns and symptoms of low white blood cell counts or infections such as 
veer and chills. 

img problems (pneumonitis). IBRANCE may cause severe inflammation 
thhe lungs during treatment that can lead to death Tell your doctor nght away 
yoou have any new or worsening symptoms, including chest pain, cougn 
Uh or without mucus, and trouble breathing or shortness of breath 


uur doctor may interrupt or stop treatment with IBRANCE <eneey if 
ur symptoms are severe. 


sffore you take IBRANCE, tell your doctor about all of your medical 

ditions, including if you: 

mave fever, chills, or any other signs or symptoms of infection 

mave liver or kidney problems 

gare pregnant or plan to become pregnant, IBRANCE can harm your 

winborn baby 

<> Females who are able to become pregnant should use effective 
birth control during treatment and for at least 3 weeks after the last 
dose of IBRANCE Your doctor may ask you to take a pregnancy 
test before you start treatment with IBRANCE 

=> Males with female partners who can become pregnant should use 
effective birth control during treatment with IBRANCE for at least 
3 months after the last dose of IBRANCE 

gare breastfeeding or plan to breastfeed. It is not known if IBRANCE 

proasses into your breast milk. Do not breastfeed during treatment 

vith IBRANCE and for 3 weeks after the last dose 


Thousands of women with metastatic breast cancer (MBC) 
are taking IBRANCE, the #1 prescribed FDA-approved 
oral combination treatment for HR+", HER2- MBC 


appreciative 


take a break 


The most common side effects of IBRANCE include: 
* Low red blood cell counts and low platelet counts Cail your doctor 
right away if you develop any of these symptoms during treatment 


dizziness > bleeding or bruising more 
9 
> snortness of breath easily 
weakness 2 nosebleeds 


Other most common side effects include: infections, tiredness, nausea, 
sore mouth, abnormalities in liver blood tests, diarrhea, hair thinning or 
hair toss, vomiting, rash, and loss of appetite 

IBRANCE may cause fertility problems in mates. Tnis may affect your 
ability to father a child Talk to your heaithcare provider about family 
planning options before starting IBRANCE if this is a concern for you. 
These are not all of the possible side effects of IBRANCE For more 
information, ask your doctor 

Tell your doctor about all of the medicines you take, including prescription 
and over-the-counter medicines, vitamins, and herbal supplements. 
IBRANCE and other medicines may affect each other, causing side effects 
Do not drink grapefruit juice or eat grapefruit products while taking 
IBRANCE as they may increase the amount of IBRANCE in your blood 
Tell your doctor if you start a new medicine Take IBRANCE exactly as 
your doctor tells you 

If you take too much IBRANCE, call your doctor ngnt away or go to the 
nearest hospital emergency room 

You are encouraged to report negative side effects of prescription drugs 
to the FDA Visit www.fda gov/medwatch or call 1-800-FDA-1088 


Please see Important Facts About IBRANCE on the following page. 
To learn more, talk to your doctor. 


Can't afford your medication? Pfizer may be able to help. 
Visit IBRANCE.com. 


“Hormone receptor-positive includes estrogen receptor-positive (ER+) 
and/or progesterone receptor-positive (PR+) 


palbociclib tse 


tablets 
Pfizer © 2021 Plizer inc All rights reserved April 2021 PP.IBR-USA-3610-01 
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I B RA N Cc E ») IMPORTANT FACTS Tell your healthcare provider about all of the medicines you tak 


Nt including prescription and over-the-counter medicines, vitamj al 

palbo Cl cl ib vabletd IBRANCE® (EYE-brans) herbal supplements. IBRANCE and other medicines may atest gots 
(palbociclib) other causing side effects. 

The risk information provided here is not comprehensive. This How should | take IBRANCE tablets? 

information does not take the place of talking to your healthcare provider * Take IBRANCE exactly as your healthcare provider tells you, } 

about your condition or treatment. To learn more about IBRANCE talk ¢ IBRANCE tablets may be taken with or without food. 

to your healthcare provider or pharmacist. To obtain the FDA-approved « IBRANCE should be taken at about the same time each day. 
product labeling call 1-800-438-1985 or visit www.IBRANCE.com. * Swallow IBRANCE tablets whole. Do not chew, crush or split 

What is IBRANCE? IBRANCE tablets before swallowing them 

IBRANCE is a prescription medicine used in adults to treat hormone . Kt not take any IBRANCE tablets that are broken, cracked, or 
receptor (HR)-positive, human epidermal growth factor receptor 2 stat ican coamiggect 


(HER2)-negative breast cancer that has spread to other parts of the fae og os ronda seirags guia Fae with 
bodisicistattate) i nebiencion with: Nea rapefruit may increase the amount of IBRANCE in 
. your 
* an aromatase inhibitor as the first hormonal based therapy * Do not change your dose or stop taking IBRANCE unless your 
in postmenopausal women or in men, or health d i 
* fulvestrant in people with disease progression followin eis ial a alesis Ne 
g 9 If you miss a dose of IBRANCE or vomit after taking a dose of 
hormonal therapy. 


IBRANCE, do not take another dose on that day. Take your next 
It is not known if IBRANCE is safe and effective in children * te 


dose at your regular time. 
What is the most important safety information | should If you take too much IBRANCE, call your healthcare provider right , 
know about IBRANCE? 


away or go to the nearest hospital emergency room 
IBRANCE may cause serious side effects, including: What are the possible side effects of IBRANCE? 
Low white blood cell counts (neutropenia). Low white blood cell 


IBRANCE may cause serious side effects. See “What is the most 
counts are very common when taking IBRANCE and may cause serious important safety information | should know about IBRANCE?” 
infections that can lead to death. Your healthcare provider should check 


; The most common side effects of IBRANCE when used with either 
your white blood cell counts before and during treatment , 
letrozole or fulvestrant include 


If you develop low white blood cell counts during treatment with 
IBRANCE, your healthcare provider may stop your treatment, decrease 
your dose, or may tell you to wait to begin your treatment cycle. Tell 


: symptoms during treatment: 
your healthcare provider right away if you have signs and symptoms 


¢ low red blood cell counts and low platelet counts. Call your 
healthcare provider right away if you develop any of these 


© dizziness © bleeding or bruising more easily 

of low white blood cell counts or infections such as fever and chills © shortness of breath © nosebleeds 
Lung problems (pneumonitis). IBRANCE may cause severe or © weakness 
life-threatening inflammation of the lungs during treatment that can lead ¢ infections (see "What is the most imponant safety information 
to death. Tell your healthcare provider nght away if you have any new or | should know about IBRANCE?") 
worsening symptoms, including: * tiredness ® diarrhea 

© chest pain * trouble breathing or * nausea ¢ hair thinning or hair loss 

* cough with or without mucus shortness of breath * sore mouth * vomiting 
Your healthcare provider may interrupt or stop treatment with IBRANCE * abnormalities in liver * rash 
completely if your symptoms are severe. See “What are the possible blood tests * toss of appetite 
side effects of IBRANCE?” for more information about side effects. IBRANCE may cause fertility problems in males. This may aftect your 
What should | tell my healthcare provider before ability to father a child. Talk to your healthcare provider about family 
taking IBRANCE? planning options before starting IBRANCE if this is a concern for you 


Before taking IBRANCE, tell your healthcare provider about all 


These are not all of the possible side effects of IBRANCE 
of your medical conditions, including if you: 


* have fever, chills, or any other signs or symptoms of infection Keep IBRANCE and all medications out of the reach of children. 

4 mabye Even OF Rime Prous Call your doctor for medical advice about side effects. You are 
are pregnant, or plan to become pregnant. IBRANCE can harm : : ee 
your unborn baby encouraged to report negative side effects of prescription drugs 

: to the FDA. Visit www.fda.gov/medwatch or call 1-800-FDA-1088. 

© Females who are aole to become pregnant should use 
effective birth control during treatment and for at least 
3 weeks after the last dose of IBRANCE. Your healthcare 2 
provider may ask you to take a pregnancy test before you These IMPORTANT FACTS are based on IBRANCE® (palbociclib) 
start treatment with IBRANCE. Patient Information LAB-1372-1.0, Rev. 11/2019 

© Males with female partners who can become pregnant 
should use effective birth control during treatment with 
IBRANCE for at least 3 months after the last dose of IBRANCE. 

© Talk to your healthcare provider about birth control methods Pfizer Oncology together 
that may be right for you during this time. 

© If you become pregnant or think you are pregnant, tell your 
healthcare provider right away. 


To learn more, talk to your doctor. 


CALL 1-844-9-IBRANCE 
Turn to Phzer Oncology Together to learn (Monday-Friday 8 AM-8 pry ET) 
about financial assistance resources and 


VISIT 
t . get personolized support from one of ne T. 
* are breastfeeding or plan to breastfeed. It is not known if Dur sladicaeéd Gara Chemetons PfizerOncologyTogether.com 


IBRANCE passes into your breast milk. Do not breastfeed during 
treatment with IBRANCE and for 3 weeks after the last dose. 


©2021 Pfizer Inc. All rights reserved. January 2021 WS Pfizer 


IN SEASON 


WHAT'S IN STORE 


Heavy Metal 
Bring the warmth of copper tones to the table this season 
with showstopping platters, pitchers, and more 


produced by PAGE MULLINS photograph by HECTOR MANUEL SANCHEZ 


(1) Hammered-Copper Ice 
Bucket with Lid, $130; 
williams-sonoma.com 

(2) Copper Water Pitcher 

with Stainless Steel Handle, 
$150; vesperandvine.com 

(3) Copper Water Pitcher, $72; 
galleyandfen.com (4) Franconia 


‘Kettle Pure Copper in Small, 


$165; shopsirmadam.com 
(5) Hammered Copper Moscow 
“Mule Mug, $38; nicole-rhea 
.com 7 (6) Copper Boston 
Shaker Set, $82 (other cup 
not shown); sertodo. com 
(7) Moscow Mule Mug, $16; 
cocktailkingdom. com 
(8) Tequilero Copper Shot Cup, 
sertodo.com (9) Habit + 
Form Solid Copper Circle Tray in 
Large, $32; shopterrain.com 
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BISCUITS & JAM 


Feeding Her Soul 
Trisha Yearwood gives us a taste of her 
new cookbook 


SOUND BITES 
Snag the singer's 
new cookbook on 

September 28. 
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RISHA YEARWOOD has 
become as famous for her 
cooking as she is for 
her music, and that’s say- 
ing something. Over the 
past three decades, she’s 
racked up around 60 
award nominations for songs like “How 
Do | Live” and “Walkaway Joe, but she’s 
also produced an Emmy-winning televi- 
sion show on the Food Network, Trisha’s 
Southern Kitchen, and has a string of 
best-selling cookbooks. Her latest one, 
Trisha’s Kitchen: Easy Comfort Food for 
Friends and Family, comes out this 
month. Like the others, it was written with 
her sister Beth, drawing on recipes and 
traditions they learned from their 
mother. We caught up with the Monticello, 
Georgia, native, who talked about making 
a mess in the kitchen, what being a 
Southerner means to her, and how she 
and her husband, Garth Brooks, came up 
with a breakfast lasagna. 


Do singing and cooking for people come 
from the same place for you? 

“Well, I think they both feed my soul. I cant 
imagine not singing, because it’s what 
I truly believe | was born to do. Until I 
started cooking more and more, | didn’t 
realize that also feeds my soul It's so 
therapeutic, whether you're baking a 
piecrust from scratch or just having the 
people you love over and making them 
ameal. It’s kind of like playing to an audi- 
ence. Mavbe the applause is a little less, 
but there’s something very gratifying in 
doing it, and there is that ego boost of 
having them appreciate what you do too” 


What was the most important thing your 
mom taught you about cooking? 

“She was not a chef, obviously, but she 
seemed to just know everything. If you 
had a question, like how long to boil eggs 
or how to frost a wedding cake, she had 
you covered—and she was just fearless. 
She was not afraid to try stuff in the 
kitchen. | would put her cakes up against 
those from any bakery in the world. 


by SID EVANS 
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¢even made sugar flowers, using icing 
(fondant. She always made me feel like 
cas okay to not Know everything and 
sk questions.” 


mw new cookbook [like your others] 
$$ @ partnership with your sister Beth 

w are you different as cooks? 

you could imagine us both in our 
Ihens, hers is clean and mine has flour 
the floor. As the older sister, she’s the 
wonsible one. So she's going to measure 
rvthing exactly and weigh all her 
© pans to make sure they're the same 
gzht before putting them in the oven. 
’s more like my mom in that regard, 
w precise. On the other hand. if my 
| wasn’t making a mess, he wasn't 
King. I'n1 a bit more like him” 


cat's something you like to make when 
jiust you and Garth? 

- loves anything that's a casserole and 
ijust stick a fork in the dish, you know? 
me asked me about breakfast lasagna, 
ch is in the new book, He said, ‘Can 
i make a full-on lasagna, but all the 
“rs are things that you would have for 
aakfast?’ We worked on that together, 
aking it and giving it more flavor every 
e. It's become a staple at our house” 


cat does it mean to you to be Southern? 
rr me, what | think about most is my 
iuily and how | was raised. !'m not say 
that other parts of the country aren't 
|. way, but in the South, there's such an 
‘couragement to gather. We have a fam- 
reunion every time you turn around, 
| that’s where the sharing of stories and 
pes all comes from. Sometimes there's 
eower pace, which is nice. Those are 
igs I take with me as a Southerner— 
ij also how to make a good biscuit, 
iich | think is really important” 


ss story was adapted from an interview 
cour Biscuits & Jam podcast. To hear 
,whole conversation with Trisha, go 
\ipple Podcasts, Spotify. or wherever 
n get your podcasts, 


BISCUITS & JAM 


Pecan Sticky Buns 
with Bacon Caramel 
ACTIVE 25 MiN. > TOTAL 
55 MIN 


4 Tbsp. unsalted 
butter, melted, 
plus more for 
greasing pan 

1 Ib. bacon (about 16 
slices), chopped 

lf cups packed light 

brown sugar. 
divided 

1% cup pure maple 
syrup 

Ye cup heavy whipping 
cream 

%@ tsp. kosher sait 

1 (17.3-0z.) pkg. 
frozen puff pastry 
sheets, thawed 

1 Tbsp. ground 
cinnamon 


134 cups pecans, 
chopped, divided 


1, Preheat oven to 
400'F. Grease a 12-cup 
muffin pan with butter 
Place pan on a baking 
sheet lined with parch 
ment paper; set aside. 
2. Cook bacon ina 
medium saucepan 
over medium, stirring 


occasionally, until 
almost crispy but not 
quite cooked through. 
8 to 10 minutes. Using 
a slotted spoon, transfer 
bacon to a plate lined 
with paper towels 

to drain, and reserve 
drippings in pan 


3. Reduce heat under 
pan to medium-low 
and add | cup of the 
brown sugar to drip- 
pings. Cook. whisking 
often, until sugar has 
melted and mixture 

is no longer granular, 
about 5 minutes. Slowly 
add maple syrup ina 
thin drizzle, whisking 
constantly, until com 
bined and bubbling 
Whisk in whipping 
cream and kosher salt 
Remove from heat. and 
cover to keep warm 

4. Unfold both sheets 
of puff pastry; arrange 
them ona work surface 
with the crease lines 
running parallel to the 
edge of work surface 
Brush sheets evenly 
with melted butter. Stir 


COMFORT FOOD 
Family favorites 
like this one fill 
Trisha's Kitchen. 


together cinnamon and 
remaining ¥2 cup brown 
sugar in a small bow! 
until combined, and 
sprinkle evenly over 
buttered pastry sheets 
Sprinkle evenly with 2 
cup of the bacon and 
1 cup of the pecans 
Gently press bacon 
and pecans into sugar 
mixture with your 
palms. Tightly roll each 
pastry sheet up away 
from you, forming 2 
tight logs. Then, using a 
sharp knife, cut each 
log crosswise into 6 
equal pieces. 


5. Pour | tablespoon 
bacon -caramel sauce in 
pan into each greased 
muffin well. Sprinkle 
each muffin well with | 
tablespoon of the bacon 
and I tablespoon of the 
pecans. Place I rolled- 
up pastry bun, cut side 
down. in each muffin 
well, and gently press 
down, ensuring that 
buns maintain their 
round shape 


6. Place baking sheet 
with muffin pan in 
preheated oven. Bake 
until caramel bubbles 
and buns are deep 
golden brown, 25 to 30 
minutes. Remove from 
oven. Working quickly 
while they are still 
hot, run a small knife 
around sides of buns in 
muffin wells to release 
Carefully invert muffin 
pan onto baking sheet. 
Spoon any remaining 
bacon-caramel sauce in 
muflin pan over buns. 
Serve immediately, 


SOUTHERN LIVING 19 


IN SEASON 


HEALTHY 
RADIANCE 
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Ber PDE 


SFLOZ GOL) 
; GLOW RECIPE 


SeinCkoTicas i 5 ESTEE R 
SILYM ; LAUDE 


PINEAPPLE-C 
BRIGHT SERUM 


BRIGHTENING © SROOTHING 


SWICTUC ACID ACNE TREAIUS = 


BEAUTY BUZZ 


Super Serums — 


Vitamin C-powered formulas are the do-it-all darlings of skin care 


communon anonout Perfectionist Prd SERUM BRiLLANT 
Ise LASCORNIC AOD, Intense Brightening 
AND 0.5% FERULIC ACD Ampoule 
ViuC/E + Licorice 
BO mis 1 or Ampoule intensive 
Mminatrice 


(1) Ever Daytime of past damage. (3) SkinCeuticals (4) Olay Regenerist (5) Estée Lauder texture, $110; 

\ Brightening Serum  $88;Stelladot.com _Silymarin CF The Vitamin C + Peptide — Perfectionist Pro esteelauder.com 

i 10% Vitamin C (2) Cetaphil Healthy Purest form of 24 Brightening Intense Brightening —_(¢) Glow Recipe 
Booster Water- Radiance Antioxidant. VitaminCispaired = Serum Thank the Essence Ampoule Pineapple-C Bright 
soluble active C Serum You will with plant-based ethyl ascorbic with VitaminC/E+ — serum A trio of 
ingredients are see fewer dark antioxidants to acid for delivering Licorice Each vial vitamin C sources 
separated from spotsandrestored block damaging tone-correcting packs results that buffs, calms, and 
their oil-soluble luminosity with free radicals and and illuminating you can see stat. brightens to bring 
counterparts, this hypoallergenic also help reduce benefits to skin Licorice extract a complexion so 
preserving their serum that will pore-clogging while the peptides acts as a soother good you might be 
stability. When also arm against oil oxidation on amp up collagen while vitamins convinced to give 
shaken, the symptoms of skin  breakout-prone production to fill Cand E smooth your foundation 
actives power up sensitivity. $20; complexions. $166; __ in fine lines. $39; skin and refine some time off. $49: 
to reverse signs amazon.com skinceuticals.com olay.com discoloration and sephora.com ' 
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by PATRICIA WEIGEL SHANNON 


Fa “High blood pressure 
joimt pain? 


TYLENOL® won't raise blood pressure 
the way that Advil,’ Aleve; or 
Motrin” sometimes can. 


IN SEASON 


Time To Shine 
King’s recycled 
x antiques are filled 
SOUTHERN MAKER . 


Sparking Jov 


and all-natural wax. 
Dallas designer Jaclyn King 
repurposes vintage keepsakes 
as one-of-a-kind, 


sustainable candles 
BY MARISA SPYKER 


22 SEPTEMBER / 2021 


: - ) z 
photographs by ROBBIE CAPONETT 


Vote tor the Best! 


We want to hear from you. Help pick the South's top destinations 
for a feature that will run in spring 2022. 


r _ s 
rhe Categories 
Bakeries - Barbecue Joints - Breweries - Cities - Museums - Resorts 
Restaurants - Scenic Drives - Small Towns - State Parks - And More! 


Vote now and enter our giveaway for a chance to 
win a $2,500 grand prize or one of three second prizes of $500. 


Hover your phone’s camera over the smart code or 
visit southernliving.com/southsbestvote to vote now! 
Polls close September 15, 2021. 


NO PURCHASE NECESSARY TO ENTER OR WIN. A purchase will not improve your chances of winning. Southern Living South's Best Survey 
2022 Giveaway is open to legal residents of the 50 United States and the District of Columbia age 18 or older at time of entry. To enter and view 
Sweepstakes Facts and complete Official Rules, which govern this Giveaway. visit marketingresearchresources.com/images/mrd00821/mrr asp. 
Giveaway begins at 12:01 AM Eastern Time (“ET™) on 7/13/21 and ends at 11:59 PM (ET) on 9/15/21. Void where prohibited by law. 
Sponsor: Southern Living, a division of Meredith Corporation 
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You Glow, Girl 
King creates 
an assortment 
of unique 
candles in her 
Dallas studio. 


S A third-generation 
treasure hunter, 
Jaclyn King has col- 
lecting in her DNA. 
“] remember stand- 
ing in line at 6 in the 
morning to hit an 
estate sale when I was 7 years old? 
says King, whose grandmother and 
aunt owned an antiques business. “I 
learned so many valuable things and 
grew to love it” 
The Dallas-based mom would go 
on to parlay her antiquing bug into a 
career as a decorator. But for King, the 
difficult part of the job wasn't finding 
pieces that were beautiful but figuring 
out what to do with them. “Anytime | 
would see an old candy dish or ginger 
Jar, I'd think, ‘That's pretty, but | don’t 
need another one, ” she says. Mean- 
while, her other habit of collecting 
luxury candles presented the opposite 
conundrum: They were useful but not 
interesting enough to display. 

That's when the idea clicked. Fusing 
her love of the two, King decided she 
Was going to transfornn her decorative 
finds into keepsake candles. So she 
sourced the best-quality wax she could 
(an FDA-approved blend of apricot 
and coconut wax) and got to filling 
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SOUTHERN MAKER 


containers, selling first al 
a local trade show before 
turning online. “And then 
we couldn't keep them in 
stock,” says King. 

Just over a year later, 
her brand, Old Flame Can- 
dle Co. (oldflamecandleco 
.com), has blossomed into 
a successful e-commerce 
business. Working with 
antiques dealers and pick- 
ers around the world, King 
sources unique relics in a 
variety of shapes and mate- 
rials from brass to colored 
glass. Some have former 
lives as tea tins or copper 
cookware. Others, like betel 
nut boxes (quirky, often animal-shaped 
vessels once used for storing tobacco- 
like betel nut leaves), are rare collect- 
ibles. “What's interesting about selling 
candles online is that no one can actu- 
ally smell them before they buy one,” 

she says. “But it's been much more 
about the vintage pieces themselves.” 

That certainly doesn't discount the 
quality of what's inside. In addition to 
the premium wax, the upcycled can- 
dies have Forest Stewardship Council 
(FSC)-certified wood wicks and cap- 
livating scent blends with names 
like Peach Rosé « Vetiver. Despite the 
containers being the stars, the filling 
is a coveted product too. In addition 
to offering a wax-refill service, King 
also provides a Relic Reformation 
option, allowing customers to mail 
in their own heirlooms for candle 
transformations 

For King, whose early goal was to 
help eliminate waste caused by single- 
use products, it’s an important part of 
the business plan. “I always hated the 
idea of using up a candle and then 
tossing it,” she says. “My hope with 
these is that each buyer will care @ 
much about the antique as they 4° me 
candle and that it will ultimately be 
something they keep forevel- 
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T2Ssty. Healthy. 
Tastefuls” —-a cat food that has it all! 


Mouthwatering, meat-first recipes in 
three tantalizing cuts. Cats love the taste. 
You'll love the healthy ingredients. 


_-~wiilable wherever you buy cat food. ONE TASTE IS ALL IT TAKES™ 


PICTURE OF HEALTH 


SECRETS TO A GOOD LIFE 


Change in Momentum 


A Dallas restaurant gives teens a second chance 


CHAD HOUSER SAYS that when he began 
pitching the idea of a restaurant staffed by 
former juvenile offenders, he was at times 
laughed out of the room. “People said 
things like, Those kids don’t want to work: 
they just want a paycheck’ Or, ‘Those 
kids have never been to a nice restaurant; 
they can't cook your food. ” But Houser, a 
chef who had volunteered in the juvenile 
department for years, knew that wasn't 
true. He and a group of those teens began 
hosting successful pop-up dinners all over 
Dallas, and 12 months in, Houser sold his 
partnership in his own restaurant to start 
work on Café Momentum, a nonprofit 
eatery and yearlong post-release program 


for teens who have 
spent time in the 
area's juvenile- 
detention facilities. 
“It’s one thing to 
tell those kids you 
believe in them, 
and it's something 
different to prove 
it,” savs Houser. 
The restaurant 
opened in 2015, 
and beyond just 
providing job 
experience, the 
program also has 
what Houser calls 
an “ecosystem of 
support’ At their 
community center, there's a case manage- 
ment team to assist with financial literacy 
and parenting classes, a closet stocked 
with essentials free for the taking. and 
a school to help students finish their 
coursework. “We receive accolades 
because what we do is working from 
the standpoint of reducing recidivism 
and increasing high school graduation.” 
says Houser, who is helping launch the 
program in Pittsburgh and Nashville this 
year. “But what {'m most proud of is that 
the kids get to say, ‘I did this. | showed 
up. | graduated’ Whatever the accomplish- 
ment, it’s theirs; they get to own it. They 
deserve that recognition.” 


Li h 2 FOR FAMILY CAREGIVERS, looking after a sick or aging loved one 
ee fen can be a full-time job and may often feel lonely or isolating. Find 


Your 
Load 
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guidance from online communities like the Family Caregiver Alliance 
(caregiver.org), which offers free resources in multiple languages— 
including Spanish, Vietnamese, and Chinese—as well as support 
groups and engaging, interactive workshops. 


HOUSE CALL 


Take It 
to Heart 


It's never too early to 
start thinking about 
your heart health, 
says Dr. Suzanne B. 
Sacks of Vanderbilt 
University Medical 
Center. “Don’t wait 
until you’re 60 
years old to say, ‘I 
should take care of 

myself’ " she notes. 
“What you do now 
affects [your heart] 
later.” Exercise is 
essential, as it helps 
modify other risk 
factors for heart dis- 
ease, like lowering 
your blood pressure 
and improving your 
cholesterol, she says. 
Walking 30 minutes 
most days can make 
a difference. “It 
doesn't have to be all 
at once,” she adds. 
“You could walk for 
IS minutes before 
work and 15 minutes 
after. Park far away; 
take the stairs. All of 
that adds up.” 


by BETSY CRIBB 
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ACHE GRIT ITCH BURN 


Dry eye disease is chronic, and may be progressive. If your dry eye 
symptoms keep coming back, Inflammation might be to blame! 


KEN JEONG VS. INFLAMMATION 


THE ANDRA 
EFFEGT 


The true story of how Ken Jeong got LASTING RELIEF 
from his dry eye symptoms.* 
“With continuous twice-daily use. 


XIIDRA WORKS 
DIFFERENTLY, 


XIIDRA IS THE ONLY 
FDA-APPROVED 


eer-the-counter eye 
ops' typically work 
NON-STEROID TREATMENT 
specifically for the signs and 
symptoms of dry eye disease 


y lubricating your 
225 and may provide 
ttemporary relief 


targeting a source of 
inflammation that can 
cause dry eye disease. 


ccial tears 


— TALK TO YOUR EYE DOCTOR ABOUT XIIDRA — 


What is Xiidra? 
Xiidra is a prescription eye drop used to treat the signs and symptoms of dry eye disease. 


Important Safety Information 
= Xiidra if you are allergic to any of its ingredients. Seek medical care immediately if you get any symptoms of an allergic reaction. 


: common side effects of Xiidra include eye irritation, discomfort or blurred vision when the drops are applied to the eyes, 
and an unusual taste sensation 


» avoid eye injury or contamination of the solution, do not touch the container tip to your eye or any surface. If you wear 
tact lenses, remove them before using Xiidra and wait for at least 15 minutes before placing them back in your eyes 


It is not known if Xiidra is safe and effective in children under 17 years of age. 


You are encouraged to report negative side effects of prescription drugs to the FDA. 
Visit http://www.fda.gov/medwatch or call 1-800-FDA-1088. 


ional safety information about XIIDRA®, please refer to the brief summary of Full Prescribing Information on adjacent page. 


XIIDRA, the XIIDRA logo and ii are registered trademarks of Novartis AG, 
IVA RTIS and NOT TODAY, DRY EYE is a trademark of Novartis AG. 
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PATENT INFORMATION 


Briet Summar 


Read this information before you start using Xudra and each 
time you get a refill. There may be new information, This information does not take 
the place of talking to your doctor about your medical condition or your treatment 


What is Xiidra? 


Xiidra is a prescription eye drop solution used to treat the signs and symptoms of dry 


eye disease (DED). It is not known if Xtidra 1s safe and effective in children under 17 
years of age 


Do not use Xiidra: 


If you are allergic to lifitegrast or any of the other ingredients in Xtidra, see 
What are the ingredients in Xiidra?” 


What shoud | tet! my Gociar before using Xiidra? 

Before you use Xiidra, tell your doctor if you 

® are using any other eye drops 

® wear contact lenses 

© are pregnant or plan to become pregnant. It 1s not known if Xiidra will harm your 
unborn baby. 

© are breastfeeding or plan to breastfeed. It is not known if Xidra passes into your 
breast milk. Talk to your doctor about the best way to feed your baby if you use Xiidra 

How snould i use Xidra? 

Talk to your doctor or pharmacist for additional instructions about the right way to use 

Xidra, Use Xiidra exactly as your doctor tells you 

© To help avoid eye injury or contamination of the solution, do not touch the 
container tip to your eye or any surface 

° if you wear contact lenses, remove them before using Xidra and wait for at least 
15 minutes before placing them back in your eyes 

© Use 1 drop of Xiidra in each eye, 2 times each day, about 12 hours apan 

© Use Xiidra nght away after opening. Throw away the single use container and any 


unused solution after you have applied the dose to both eyes. Do not save any 
unused Xiidra for later 
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QUESTIONS 


W 


ASK YOUR DOCT 


Uit 


re A’ RANI Va 8 
TEAM UP to targé 


pit, 
yn 


We 
O1: Why are my eyes achy, gritty, and itchy? 


4 
02: Are over-the-counter ey 
giving me lasting relief? 


drops* 


= 


Is there inflammation in my eyes? 


How can | target inflammation? 
How does Xiidra work differently? 


06: Is Xiidra right for me? 


Tr ‘ 7 4 ps i ae” r] > 
Talk to an eye doctor about Xiidra today 


Visit Xiidra.com for more information. 


*Artificial tears Not an actual health care professional 
Novartis Pharmaceuticals Corporation 


East Hanover, New Jersey 07936-1080 © 2021 Novartis 


What are the possible side effects of Xiidra? 
The most common side effects of Xiidra include eye irritation, discomfor, or blurred 


vision when the drops are applied to the eyes, and an unusual taste Sensation, 
(dysgeusia) 


Seek medical care immediately if you get any symptoms of wheezing, difficulty 
breathing, or swollen tongue 


These are not all the possible side effects of Xiidra. Tell your doctor if you have anys ad 
effects that bother you. You may report side effects to the FDA at 1-800-FDA-1088. 


How snould | store Xiidra? 


© Store Xiidra at room temperature between 68°F to 77°F (20°C to 25°C) 

* Store Xtidra in the original foil pouch to protect it from light 

* Do not open the Xtidra foil pouch until you are ready to use the eye drops 

¢ Return unused single-use containers to their original foil pouch to protect from 
excessive light exposure 

Keep Xndra and all medicines out of the reach of children 


General information about the safe ana effective use of Avdra- 
Medicines are sometimes prescribed for purposes other than those listed in a Pal 
information leaflet. You can ask your pharmacist or doctor for information about 
Xiidra that is written for health professionals. Do not use Xiidra for a condition for 
which it was not prescribed. Do not give Xiidra to other people, even it they have we? 
same symptoms you have It may harm them 


What are the ingredients in Xiiara? 
Active ingredient: lifitegrast 
Inactive ingredients: sodium chloride, sodium phosphate dibasic anhydrous, 


sodium thiosulfate pentahydrate, and water for injection. Sodium hydroxide and’O* 
hydrochloric acid (to adjust pH) 


Manufactured for 


Novartis Pharmaceuticals Corporation 
One Health Plaza 


Last Hanover, KJ 07936-1050 


1202068 


(ifitegrast 
ophthalmic solution)5” 


NOT TODAY, DRY EYE" 


XIA 1400892 


ADVERTISEMENT 


Make Your 
ream a Real 


CHANCES ARE YOUR HEART SKIPS A BEAT WHEN YOU PASS 
A CLASSIC SOUTHERN HOME. YOU KNOW THE KIND—GRACIOUS 
PROPORTIONS, AUTHENTIC DETAILS, LOADS OF CURB APPEAL. 


mM 


BUILT BY Southern Living Custom 
Builder Program Members, Bret 
Franks Construction and Carl Gray 
Henson, inc. of Little Rock, AR 


ELBERTON WAY 
PLAN #1561 

Designed by L. Mitchell 
Ginn & Associates 


N Pr . For over 40 years, Southern Living has collaborated with our region's best architects 
N outhern Liv ng —— and designers to develop house plans that reflect the Southern vernacular 


—a 
+ 
H U S E P LA N S Find hundreds of family homes, cottages, cabins, and more at southernlivinghouseplans.com 


Photograph: Michael L. Baxley: Architectural Rendering: Miles Melton 


PICTURE OF HEALTH 


GREAT GEAR 


————$— 


Go with the Flow 


Elevate your yoga practice with accessories in soothing hues 


Yh) 


ee 
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(1) Sports Bra and High Rise Compression Legg 
respectively; tnuck.com (2) The Plush Mat i 
Block in Heron Lilac, Coo! Mint, and Blush 


ing in Meadow Green Chintz, $58 and $108 

n Herringbone, $92: bejollie.com ' 

3 ; 4 (3) Yoga Es: 

Pink, $10 each; gaiam.com oe 
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Foodies 
To Follow 


Making mealtime 
better for you 


wes 
Los Angeles, CA 
JENNE CLAIBORNE 
@sweetpotatosoul 
This chef and author, who 
was born and raised in 


Georgia, offers tasty vegan 
takes on Southern favorites 


MARISA MOORE 


@marisamoore 
Count on this registered 
dietitian nutritionist for 
quick weeknight suppers 
and creative cocktails 


Sel 5 
> aaa. 
eM) 
Dallas, TX 
ALEX SNODGRASS 
@thedefineddish 
The mom of two aims for 
simplicity in her recipes. 
most of which are Whole30 
or Paleo diet compliant. 
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WHOLE-GRAIN OATS. 
ANEW SPIN ON 
KELLOGG’S RAISIN BRAN. 


KELLOGG’'S RAISIN BRAN® TOASTED OATS & HONEY 


yak 


er 


Kellogg’s Raisin Bran” Toasted Oats & Honey. 
Get the two scoops and fiber-rich flakes you love, now with toasted 
whole-grain oats anda touch of real honey. 


2. TM, © 2021 Kellogg NA Co 


THE GRAPEVINE 


WHAT SOUTHERNERS ARE BUZZING ABOUT 


4 CELEBRATION 


EE 


COMFORT i 
H aie A ie: a Merrie Mill Farm & Vineyard 

’ ie Sip Virginia-grown wines 

and steal a glimpse of the 


2 : Prue st se area's famed foliage at 
re | | Saye this whimsically designed 
. tasting room and winery 
: about 12 miles east of 
Charlottesville in Keswick. 
merriemillfarm.com 
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oa | 
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SPOTLIGHT 
Museum of the Southern 


Table Talk Jewish Experience Opened 


in New Orleans in May. the 


Unlock decorating inspiration from five new books center celebrates the rich 
role of Jewish Southerners 
(1) The Well-Loved House: Creating Homes with Color, Comfort, and Drama, $50; rizzoliusa.com (2) in shaping the history and 
Home: A Celebration: Notable Voices Reflect on the Meaning of Home, $50; rizzoliusa.com (3) House culture of the region. from 
Dressing: Interiors for Colorful Living, $50; monacellipress.com (4) Finding Home: The Houses of Civil Rights activism to the 
Pursley Dixon, $55: rizzoliusa.com (5) Style Comfort Home: How To Find Your Style and Decorate blending of foodways and 
for Happiness and Ease, $40; abramsbooks.com traditions. msje.ore 
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Biscovenendiess colors, textures andidesigns 


Siding | Trim | Soffit G) JamesHardie jameshardie.com 


BEAUTIFUL SPACES FOR 
A BETTER LIFE 


BEFORE & AFTER 


Hello, 
Sunshine! 


A stuck-in-the-seventies 
Florida home celebrates 
its rambling roots 
BY JEANNE LYONS DAVIS 


_ 

eee See 

<x) bs 

“HALL OF MIRRORS 

% " Previously, guests 

« =’ ’ were greeted with 
— jarring floor-to- 

ae ceiling mirrors and 

out-of-place columns. 
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Recognize Good Bones 
“] just knew white paint would 
save the day,” Miller says of 
covering the original vaulted 
beams and walls with fresh 
coats of Benjamin Moore's 
White Dove (OC-17). “The 
success of a room lies in the 
mix.” She balanced a vintage 
Brighton chair with a modern 
Visual Comfort pendant and 
softened the look with Norbar 
Fabrics’ Bomar drapes. 
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SHADE UPGRADE 
While the yellow walls and 
dark beams were unsightly, 
4] Miller instantly saw this 
room's character. All it 
needed was gallons (and 
ot gallons) of white paint. ‘ 


eo og 
ino 


“IT LOOKED LIKE an overripe banana,” says designer Kara Miller, laughing, about 
the 1970s rambler she renovated in Tequesta, Florida. While the dated palette and 
disjointed layout needed a cohesive refresh, all jokes aside, it felt like home. “There's 
a certain familiarity with a ranch; she says. “Although I was renovating it, | wanted 
to maintain its original comforts and charms. The designer is no stranger [0 a 
project (she’s done more than 40 renovations) and values preserving the past while 
incorporating modern-day functionality. From saving the living room's original 
beams to reconfiguring the kitchen floor plan, she updated the three-bedroom. 
two-bath ranch to best suit her family of four. A balance of traditional silhouettes 
and vintage finds brought a relaxed sensibility to every room, where tonal blues, 
nuanced neutrals, and distinctive textures nod to the coast; grounding the revitalized 
Florida ranch with decade-defying character and a sense of place. “I see the best in 
a run-down property” Miller says. “You could tell there was a lot of love in this home 
over the years. | wanted to honor its past with this new chapter.” 


—_- BEFORE & AFTER —— 
FIT FOR ACROWD 
An Old World Design 


lantern hangs above 
an antique dining 
table with plenty of 


Wow at the +f seats for guests. 
Welcome : 
To make a statement, 
Miller refreshed the 
entry with Growing 
Nasturiums wall- 
paper by Waterhouse 
Wallhangings and 
moldings painted 
Benjamin Moore's 
Spring Sky (674). 
“I typically save pat- 
terns for baths but 
knew it would really 
give the entry that 
wow factor. savs 
Miller. The vintage 
woven chairs warm 
up this vibrant space, 
and eclectic marine 
prints discovered in 
The Bahamas pair 
swimmingly with 
her grandmother's 
china on the wall. 


Shown on page 35 


Bank On the Banquette 

Miller connected the dining room with the kitchen by losing a wall 
Opening up the once and making the ceiling height consistent. What came next turned 
small and gern into her favorite corner in the house. “I am now a forever banquetter, 
gale ae says Miller. Her family eats all their meals—from formal fetes to taco 

cohesive space that can Tuesdays—on the banquette and chairs, both by Ballard Designs and 


rise to any occasion. covered in pizza-proof performance fabrics. 
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BEFORE & AFTER 


Before 


With dark cabinetry, 
mismatched ceiling 
heights, and close 
quarters, this outdated 
kitchen was ready 
for a renovation. 


ORDERLY FASHION Brighten with Blue and White 


The porcelain-topped | ike the best recipes, this redo started from scratch. Miller gutted the kitchen to 
island with RH stools is 


a hub for homework and _©@ate an open floor plan that's breezy and welcoming. To complement the natural 

grab-and-go breakfasts. _ ight from the porch, she painted the cabinets and walls Benjamin Moore s White 
Dove (OC-I7). But an all-white kitchen was not part of her plan, so she installed a 
light blue backsplash from TileBar and stately navy-and-gold pendants by Mark D. 
Sikes for Hudson Valley Lighting to bring depth to the sunny space. 
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We put the app 
in appliance. 


Sorvico 


This is smarter cooking: 
good things, for life. ™ Be Pp rofi | le 


y Introducing our 3000 Smar S Ss Built in W en wit IN-OWEN Camer 


= See BEFORE & AFTER 


Create a Harmonious Balance 

To bring a little architectural interest to the main bedroom's true- 
to-a-ranch 8-foot ceiling, Miller added planks with beams. New 
impact windows are flanked with neutral draperies to soften 

the space, while a Thibaut raffia wallcovering warms the dreamy 
bedroom. Schweitzer Linen bedding and a playful Biscuit Home 
pillow complement the patterned Quadrille upholstered headboard. 
“The mixture of textures and materials makes this bedroom feel 
So cozy, says Miller. 


DOSE OF 
THE COAST 
Miller snapped 
these shots 
(below) at The 
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Bring In Character 
Miller gutted the main bath and 
reworked the floor plan. When she 
had a choice between installing an 
extra vanity or a freestanding tub, - 
she took the plunge. The designer, 
who says she loves taking a bath 

at the end of a long day, opted for a 
single large vanity and a custom- 
painted soaker from Vintage Tub 

& Bath. “One of my favorite color 
combinations is navy and light 
blue,” Miller says about the dark 
tub complementing the Sister 
Parish wallpaper. 


Before 


Bahama shutters 
weighed down 
the room and 
made it feel (and 
look) dark. 
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Patrick and Mary Hatcliff of Hatcliff Construction have been Southern Living Custom 
Builder Program members for 15 years. This dynamic husband and wife team have an 
- ‘~a Unparaileled attention to detail and their desire for perfection is what makes a Hatcliff 
Southern Living (J Construction Home a work of art. They choose Pella when partnering with clients 
custom builder program to build their dream homes and they chose Pella for their personal lake house as well. 


Tell us about your experience with Pella. 


We have been using Pella windows on our custom homes 
for over 20 years. We love the look of the windows and 

are completely sold on the quality of the products and the 
customer service that we get on every job. When it came 
time to select the windows for our personal home, we didn't 
consider using anything else. Pella has a fantastic window 
with wonderful people standing behing their product. 


How did design play a role in the Pella windows 
you chose for your lake house? 


When we began remodeling our 1947 lake house, we wanted 
maximum glass exposure with minimal obstruction from 
frames and sashes to be able to enjoy the beautiful view. We 
also wanted a window that would look like the original steel 
frame windows in the house. Pella’s Reserve Contemporary 
line checked the box on all of our design needs 


What Pella feature was a must-have for your 
lake house windows? 


Pella’s SunDefense Low-E Insulating Glass with Argon is 
@ must in hot, sunny climates. This energy efficient solution 
will not only protect our furniture, floors and art from 
harmful UV rays, but also help to lower our utility bills. 


What else do you want homeowners to know? 


Pro tip: choose a factory-prefinished interior option to keep 
your paint labor costs down. We went with black, but Pella 
has tons of beautiful stains and colors to choose from. 


PHHOTOGRAPHY: LAUREY GLENN, STYLING. GIANA SHORTHOUSE 


AT HOME = __- ae 


WORKING THE ROOM 


Cooking with a View 
Allison and Spencer Lilly turned to designer Dominique DeLaney to transform a dark, 


dated kitchen overlooking North Carolina’s Lake Norman into the heart of their home 
BY GRACE HAYNES 


EDIT THE FLOOR PLAN MAXIMIZE SUNLIGHT 
DeLaney eked out extra square footage by Raising the ceiling height from 8 to 10 
incorporating the old powder room, laundry, feet brought in more natural light. To 


and pantry areas into the new kitchen. Now, 
a walk-in pantry and refrigerator are hidden 


| emphasize the waterfront view and let 
behind cabinet fronts, and a wet bar makes , e 
~ 


in even more sun, DeLaney added a 


. large window over the sink and installed 
the space prime for entertaining. 9 | a wall of Pella multi-slide doors. 


Hee so 


DISGUISE EXTRA STORAGE 

“Our solution was simple—incorporate as many drawers as we could to optimize hidden space 
and organization. Drawers marry style and function in a kitchen,” DeLaney says. She painted the 
island and Shaker-style cabinetry an airy greige (PPG's Intuitive, PPG1022-2), 
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FOOD © TH@UGHT 


As kids head back to the classroom, Southern Living has rounded up tips from our partners 
to help you navigate the Back to School season. From recipes to meal prep shortcuts and more, 
we're serving up A+ inspiration you won't have to think twice about. 


\ With Jimmy Dean breakfast skillets, the 

f most important meal of the day is also 
the most delicious. We'll provide the 
signature-seasoned sausage, veggies 
and cheese. You bring the eggs. Together. 
we'll create an easier, great tasting way 
for everyone to start the school day. 


JimmyDean.com 


J} dimmyDean 


S'mores made with HERSHEY'S Milk 
Chocolate bars are the perfect treat to 
bring the family together on a school 
night. Easy to make and even easier to 
eat, this ooey-gooey treat is as simple 
as it is delicious. Slow down school 
nights and have S‘more fun together. 


Hersheys.com 


HERSHEY'S 


Fuel minds and bodies for school success with your favorite 
Kellogg’s® foods plus Penguin Random House characters 

and books. Buy participating Kellogg’s® products and redeem 
up to 6 free books to help build kids’ reading confidence and 
imaginations. Visit the site below for details and browse the 
books available across reading levels. 


FeedingReading.com 


AT HOME 
THE GRUMPY GARDENER 


“Anybody seen Caleb? He was here this morning.” 


BY STEVE BENDER 


DEAR 
GRUMPY 


My son just bought a house in 
Richmond, Virginia, with large beds 
of English ivy around three big 
oaks. He is not a gardener. Is there 
any plant that could be added, 
such as azalea or hydrangea, 
that would stand up to the ivy’s 


rampant growth? 
—CATHERINE 


44 SEPTEMBER / 2021 


English ivy (Hedera helix), 
while an effective and attrac- 
tive ground cover for shady 
areas, is now considered a 
garden pariah due to its pro- 
clivity for devouring entire 
landscapes and natural areas 
by means of roots, seeds, and 
climbing stems. Many places 
have even banned its sale. 
Your nongardening son will 
be happy to hear that getting 
rid of established plantings 

is nearly impossible by dig- 
ging or applving herbicides. 
Unfortunately, the ivy will 
quickly smother any shrubs 
he plants. Encourage him to 
keep it in place with periodic 
trimming and not to let it 
climb trees. Also caution 
him against taking long naps 
near it, lest his neighbors 
soon report him as missing. 


Sicklv 
Gardenias 


I live in Snyder, Texas, and 
have six gardenias. I've fertil- 
ized them and given extra 
water and soil conditioner, 
but most of the leaves have 
turned yellow and fallen 
off. What's wrong? 
—BARBARA 


Gardenias require acid soil, 
but where you live it's alka- 
line (pH above 7). This keeps 
them from absorbing iron 
from the soil, so their leaves 
turn yellow, decreasing their 
ability to make food from the 
sun. The only way you'll be 
successful is to grow them in 
a raised bed that’s about 18 
inches deep and filled with 
a mixture of bagged potting 
soil, composted cow manure, 
and pine bark. To acidify the 
soil. sprinkle garden sulfur 
over the surface once every 
year and water it in. During 
spring and summer, amend 
the soil with an iron-rich 
product called Ironite (follow 
label directions). 


Powdery 
Peonies 


My grandmother's peonies 
have had a white film 
growing on the leaves for the 
past three years. We live in 
Oklahoma. Can you suggest 
something to clear this up? 
—KAREN 


The film is a fungus called 

powdery mildew. It's ee 
is 

mon on peonies aroun 


1 BROWN 
illustration by JONATHAN 
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Ask the Grump! No question 
goes unanswered on his 
Facebook page: facebook 
.com/sigrumpygardener. 


time of year. There is noth- 
ing vou can do to take off 
what's already there. What 
I would do is cut the foliage 
to the ground this fall and 
throw it out with the trash 
Next vear, sprav healthy 
leaves everv couple of 
weeks (according to label 
directions) with a fungicide 
such as Serenade, liquid 
copper, or neem oil. This 
should prevent new mildew 
from growing 


Thick 
Skin 
| grew some crookneck 
yellow squash this year, and 
the plants were loaded with 
plump fruit. | picked them 
for supper one night, but 
their skins were so tough 
that | couldn't eat them. 
What did | do wrong? 
—KATHERINE 


There are two possibilities. 
First. crookneck squash 
likes loose, fertile soil that’s 


THE GRUMPY GARDENER 


well drained but also holds 
moisture. Inconsistent 
watering when the squash 
are growing can result in 
tough skins. Second, maybe 
vou left them on the vines 
too long. Next time, try pick- 
ing them when they are 4 to 
7 inches long. 


Too Late 
To Seed? 


| recently bought some 
annual and perennial flower 
seeds that include bee balm, 
salvia, columbine, canna, 
cardinal flower, and Turk’s 
cap lily. Is it too late in the 
year to plant them here in 
South Carolina in Zone 7B? 
—TAMARA 


If it were me, I'd wait until 
spring. Any seedlings vou get 
now would be quite small by 
the time cold weather sets in 
and may not survive. Over 
winter, just store the seeds 
in a dry ziplock plastic bag 
kept in the refrigerator. 


| LOVE EVERYTHING about Japanese 
persimmon (Diospyros kaki). It's easy 
to grow: tolerates heat. drought, and 
humidity; and delivers height and fall 
color to your garden. (My favorite 


selection is ‘Fuyu.) But this time of 


GRUMPY’S 
GRIPE. 


of the month 


year, | feel it groaning from the burden 
of tomato-size orange fruits that weigh 
down the branches. it's like a woman 
expecting twins who's in her ninth 


month. “Pick them off me!” it pleads. 
“Pick them off!!” 


illustration by KENDYLL HILLEGAS 


‘Jewel Bow’ Distvlium 
Meet the best little evergreen that 
you've never heard of 


Boxwood and dwarf Chinese holly 
are ubiquitous in Southern gardens, 
but do you ever wish for a compact 
evergreen that doesn't just up and 
die like the former or shred your skin 
like the latter? Sure, you do! Here it 
is—‘Jewel Box’ distylium. I know; | 
know. “What the heck is a distvlium?” 
vou ask. Well. it’s a rather new shrub 
that folks are loving because it isn't 
fussy, grows in sun or light shade, 
has few pests, and needs little prun- 
ing. ‘Jewel Box’ grows 2 to 3 feet tall 
and 3 to 4 feet wide with a rounded 
shape and small, boxwood-like leaves. 
This member of our Southern Living 
Plant Collection does well in USDA 
Zones 7A to 9B. Give it a trv. 

—Steve Bender 
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SOUTHERN TAILS 


Instagram 
@henrysthoughts 


Age 
9 years 
Breed 
Flame point 
Siamese 


Hometown 
Louisville, KY 


Scene Break 
Find Henry playing 
with his feather 
wand after filming. 


Positive Influencer 


This Kentucky cat is on a mission to make people smile 


HEN | MOVED to 
Louisville after col- 
lege for my first big 
job, it was a must for 
me to get a cal I went 
to several local ani- 
mal shelters, but | 
didn't feel a special connection with any of 
the pets. Then we got to Henry’s shelter, and 
I fell in love with him instantly” says owner 
Alyssa Keeling, a video-and-TV editor. On 
Instagram, she posts words of wisdom and 
lighthearted anecdotes alongside photos 
of Henry and his feline siblings, Otie and 
Curtis. “If Henry can make just one of his 
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followers feel seen and loved or can help 
them pause in their busy lives and laugh a 
little, then it’s a great day for us!” she says 
During the pandemic, Keeling dreamed up 
the idea for Winds of Change, a cat soap 
opera Starring her three pets. “I had an old 
green screen in the garage that I cut down 
to their size, got some costumes together, 
scripted the first few episodes, and then got 
to work,” she says. “As the series developed, 
more and more cats on Instagram got 
involved. It became this ridiculous, silly, and 
uplifting thing that brought us all together 
during such a tough time” You can watch all 
of the episodes on Instagram or YouTube. 


PETIQUETTE 


Learning 
Curve 


Who says you can't 
teach a cat new tricks? 


Sit, shake, and roll over 
aren't just skills for dogs. 
Learning tricks stimulates 
your pet’s brain and can 
help control behavioral 
issues. “A cat who has 
had a full day is going to 
be a great companion.” 
notes Arden Moore, a 
Dallas-based pet expert 
(ardenmoore.com). “Giving 
her a job that is mental 
and physical is the best 
gift, and it's free.” 


Gifted & Talented 


Pay attention to your pet's 
innate abilities—activities 
such as jumping, fetching 
objects, or walking on her 
hind legs—and start with 
a skill that will come more 
naturally. 


Training Tips 

Moore suggests keeping 
sessions short, sticking 
to 5 or 10 minutes ata 
time. Host lessons one- 
on-one in a consistent 
place without distractions, 
like a bedroom or bath. 
Reward your pet for good 
work (but don’t overfeed 
her), and always end on 
a good note. 
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Not feeding him NUTRO” clean recipes? 


Don’t worry, he’s not angry. 
Just disappointed. | 


Nika [ —\-- ph |- Lb lo } ‘Q== =~ 
NUTRO" is made withNonGMO Easy == 
ingredients that dogs love —— 
eo 
—— 
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HOME SCHOOL 


LESSONS IN SOUTHERN DECORATING 


Our Forever Home 


Designer Sarah Bartholomew shares a sneak peek into our 
2021 Idea House in Louisville, Kentucky (coming next issue!) 


The Inspiration 

“We wanted to create a 
timeless ‘forever house: 
The design has Southern 
roots but is layered with 
influences from cultures 
around the globe that tell 
the story of a thoughtful, 
well-lived life” 


The Palette 

“The home doesn't 
have an open floor plan, 
so | used color to set 
the rooms apart. But 
of course, there are 
lots of blues, whites, 
and neutrals—my 
signature palette.” 


The Mood 

“It’s humble but excep- 
tional. This is a place 
where kids and pets can 


run and play. You can : , | N 
kick off your shoes, rae 

have a glass of wine, 
and enjoy life.” 


ZN 
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The Room You're 
Most Excited About 
“The main bedroom, 


(1) Rosewater 3 tile; tabarkastudio.com (2) Natural wicker sample; mainiybaskelts.com (3) Carna Brown on 

Tint (9060-9); quadrillefabrics.com (4) Naboika in Indigo; decorsbarbares.com (5) Cotton Velvet in Gingerbread; 
roseuniacke.com (6) Inca Vertical Stripe in Natural; pennymorrison.com (7) Sitaron in Denim; namaysamay.com 
(8) Andes in Sun; interiors. hollandandsherry.com (9) Mobby in Camel; kettlewellcollection.com (10) 5273 Manila 
Hemp in Truffie Brown; phillipjeffries.com (11) Natural Hues tile in Atlantis QH43; daltile.com (12) Bali Cotton 
Skirt Fringe; samuelandsons.com (13) Azure Tide (SW 9684) and Cotton (SW 9581); sherwin-williams.com 

(14) French Grosgrain in Prussian; samuelandsons.com (15) Edgewood Elliptical Knob in Tortoise; modern- 
matter.com (16) Cotswold Cupboard Tum; armacmartin.co.uk (17) Blue-and-white trim; samuelandsons.com 

(18) Tassel; kingshouseorientalrugs.com (19) Wood sample; sarahbartholomew.com 
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Curtain Call 


Shopping for custom 
drapes? Consider these 
four factors first 


Your Room's Lighting 
Is it blessed with sun 
or not? A fabric’s 
material, weight. and 
color can brighten or 
darken a space. 


LS) 
aay 
Your Window 
Dimensions 
Know the width and 
length of the inner 
and outer frames as 
well as the overall 
height of the room. 


—= 


Your Budget 
Costs vary dramatically. 
but quality treatments 
for a single window will 
often set you back a few 
hundred dollars. 


q 


Your Climate 
Sheers are whimsical. 
but heavier drapes are 

proven to block heat 
intake during the 
summer and reduce 
heat loss in winter. 


by MARISA SPYKER 
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Explore(harbston + Southern Living + Historic CHaRLeston Founpation 


SAVE THE DATE! re 
JOIN US IN DAO 
CHARLESTON, SOUTH CAROLINA Sa For tickets and more information, 
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S CRISP AUTUMN air 
Starts settling in on late- 
September afternoons, 
leaf peepers begin hitting 
Virginia's stretch of the 
Blue Ridge Parkway 
Cloudless skies set an 
ethereal backdrop for clusters of crimson, 
burnt orange, and golden leaves lining 
the curvy two-lane highway, a bright 
runway for the smoky blue mountains 
peeking over the horizon. Carloads of 
tourists embark on the scenic drive every 
fall to take in Virginia's striking foliage. 
This year, escape the crowds, and pull 
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off the parkway to explore a few moun- 

tain towns with their own front-row 

seats to the seasonal show: Hot Springs, 
with the historic Omni Homestead Resort 
surrounded by the Allegheny Mountains; 
Lexington, a charming college town in 
the Shenandoah Valley; and Roanoke, a 
buzzy city for both foodies and outdoor 
enthusiasts in the eponymous valley. 
These three destinations are easy drives 
(less than 65 miles apart) from each 
other too. Pick your own pace for a 
journey through the commonwealth— 
spending a long weekend in one spot or 
planning a road trip to make stops in 
all three places. 


Worth the Drive 
(From top) Take in views of the 
countryside, cruising from one 
mountain town to the next. 
Have dinner at the Waterwheel 
Restaurant, just 5 miles from 
The Homestead. 
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LONG 


WEEKEND 


Historic Home Base 
(From top) The sweeping 
Omni Homestead Resort 
offers accommodations 
with two centuries’ worth of 
stories. Dine at the on-site 
Jefferson's Restaurant & 
Bar for regional farm-to- 
table fare. Falling Spring 
Falls is one of the largest 
cascades in Virginia. 
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A HIDDEN ESCAPE 
Hot Springs 


Make Hot Springs your 
destination for a relaxing 
long-weekend retreat. This 
tiny town, tucked away in 
the Allegheny Mountains, is 
home to the 255-year-old 
Omni Homestead Resort- 
the oldest in the country 

(it even predates the United 
States). It was founded in 
1766, a decade before the 
Declaration of Independence 
was signed. Capt. Thomas 
Bullitt opened what started 
as arustic lodge to accom- 
modate the travelers who 
had heard of the area’s hot 
springs (the mineral waters 
were declared to have ther- 
apeutic powers). Twenty- 
three U.S. Presidents have 
stayed at the hotel since its 
opening (many of their por- 
traits line the walls of the 
Lobby Bar). It is said that 
this region's remarkable 
autumn leaves impressed 


George Washington during 
his first visit here. Drive 
along the winding roads 
leading to The Homestead, 
and you will immediately 
understand why. 

Mountains ablaze in 
orange and yellow surround 
this sprawling redbrick 
resort, which actress Eliza- 
beth Taylor once called the 
“Versailles of America.” 
This historic stay is steeped 
in Southern hospitality. 
Visit the lobby each day 
around 3 p.m. to enjoy the 
Southern Social Hour, when 
guests can snack on sweet 
breads and sip tea as a pia- 
nist plays ragtime tunes on 
a Steinway. History buffs 
will enjoy the daily tour with 
bellman John Tingler, who 
takes guests back in time 
to The Homestead's begin- 
ning. telling tales about the 
resort's historical evolution 
and leading groups through 
such preserved spaces as 
an opulent 1920s ballroom. 

Spend the rest of your 
time outdoors admiring 
waterfalls throughout Bath 
County. Sign up for a spot 
ona Homesteacd-led hike on 
the Cascades Trail. A natu- 
ralist will guide you ona 
scenic walk that passes a 
series of waterfalls hidden 
in the Allegheny Moun- 
tains. Or set out on your 
own to explore the area. 
Head south on U.S. 220, 
and drive about 12 miles 
until you reach Falling 
Spring Falls. This 80-foot 
beauty is one of the most 
photographed sights in the 
state. Pack a picnic, and 
pick a spot at the overlook 
to take it all in. 
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Strolling Around 


(From left) Stop for dinner at = 
Haywood's Piano Bar andGrillat = 


The Georges hotel downtown 


after wandering Washington & 5: 


Lee University all afternoon. 


QUIET COLLEGE TOWN 
Lexington 


Establish laid-back Lexing- 
ton as your base for taking 
in all the natural wonders 
of the Shenandoah Valley. 
This town-—which is home 
to both Washington & Lee 
University and Virginia 
Military Institute—is nestled 
in the Blue Ridge Mountains, 
with easy access to lesser- 
known but stunning drives 
through Rockbridge County. 
Veer off the Blue Ridge 
Parkway (and escape the 
seasonal crowds) to cruise 
through the picturesque 
Virginia countryside. 
Starting in Lexington, 
head northeast on State 39, 
which is also known as the 
Appalachian Waters Scenic 
Byway, and meander the 
winding road that runs 
along the Maury River. 
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Drive about 14 miles to 
Goshen Pass, a 3.7-mile- 
long mountain gorge that 
was carved out by this 
biodiverse river. Stop at 
an overlook to view the 
pass from above, but park 
at one of the pull-over spots 
on the road to explore the 
riverbank on foot. During 
springtime, Goshen’s white 
water is a popular tubing 
site for college students, but 
in the fall, it’s a peaceful 
hangout for nature lovers. 
Pack a fly rod to cast a line 
for trout, or have a seat ona 
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large river rock to admire 
fall color stretching up the 
steep walls on either side 

of the Maury. On your way 
back into town, plan to make 
a pit stop at Devils Backbone 
Brewing Company to try 

a Vienna Lager or maybe 
another one of their popular 
craft brews, 

For your next adventure, 
go south on US. Il from 
Lexington to see the other 
side of Rockbridge County. 
Running parallel to I-81. 
this drive moseys through 
the Blue Ridge, passing by 


quiet towns and expansive 
farmland. Cruise all the 
way to Natural Bridge 
State Park to check out 
one of the South’s best 
geological marvels. Cedar 
Creek created this towering 
215-foot-tall limestone 
gorge. Make it a day trip, 
and take the park's hiking 
trails for more incredible 
mountain vistas. 

Don't leave here without 
walking through Lexington's 
downtown district, which is 
home to a vibrant arts-and- 
food scene 


STAR CITY OF THE SOUTH 
Roanoke 


As you pull into downtown 
Roanoke, look up to see 
the towering star atop Mill 
Mountain. The “Star City of 
the South” got its nickname 
from the 88-foot-tall steel 
structure with neon lights 
that glow over the valley at 
night. Roanoke is the larg- 
esl cily along the Appala- 
chian Trail, making ita 
draw for hikers passing 
through on their way up 
the East Coast as well as 
outdoor enthusiasts who 
fell in love with the area 
and decided to stay. Let 
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Sips and Shops 


(From feft) Grab a table in the dog-friendly 


beer garden at Big Lick Brewing Compan 
Quincy Randolph prepares craft drinks at RN 


Coffee Lounge in the Wasena neighborhood. 


Roanoke be your hub for 
checking out the environs 
along the Blue Ridge Park- 
way, and stick around to 
discover local gems in the 
booming downtown. 

You can soak up plenty 
of fall foliage as you hike 
to bucket list vistas on the 
Appalachian Trail. Roanoke 
is just a short drive away 
from the starting points of 
Virginia’s Triple Crown, a 
trio of trails consisting of 
Dragon's Tooth, McAfee 
Knob, and Tinker Cliffs. 
Intrepid innkeeper Diane 
Haley actually conquered 
all three (around 32 miles) 
in one day. Book a room at 


her Roanoke Boutique 
Hotel, a relaxed bed-and- 
breakfast in a restored 
1890s Italianate home 
just a few minutes from 
downtown. Her establish- 
ment is a treat for nature 
lovers. Ask Haley to lead 
you ona sunrise trek up 
McAfee Knob (about 9 
miles round trip). She 
guides her guests, with 
headlamps strapped on, 
through the darkness, leav- 
ing at about 4:30 a.m. and 
chasing daybreak. At the 
final mile, when the view 
atop the steep hillside starts 
to clear and the sleepy sky 
peeks through the trees, 


Y: —ensmeseiet 
D 
‘ 


keep climbing. Once at the 
summit, rest on the rocky 
landing with a cup of coffee. 
and watch as the sun rises 
above the peaks. Take in 
the panoramic Blue Ridge 
views that stretch out into 
the distance. 

Mountain bikers will 
want to visit the famous 
Carvins Cove Natural 
Reserve, with more than 
60 miles of trails. For a 
milder hiking option, climb 
the Star Trail to reach the 
Roanoke Star and Overlook. 
Stand beneath the impres- 
sive steel structure above 
the Roanoke Valley. Explore 
this town by taking the 
Roanoke River Greenway, 
which winds along the 
water. Then hop off to walk 
around the newly revital- 
ized Wasena neighborhood, 
which features vibrantly 
painted storefronts. Hang 
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Town-and-Country Getaway 

(From top) Lucky Restaurant touts itself 
as a Lower East Side Manhattan-style 
eatery in Roanoke. Plan for outdoor 
adventures as well as downtown shopping. 
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out at indie roaster RND 
Coffee Lounge, founded 
by brothers Quincy and 
Steffon Randolph. Wander 
around downtown while 
the Historic Roanoke City 
Market is in full swing. 
This place appeals as 
much to foodies as it does 
to nature-obsessed travel- 
ers. Kick back at staples 
like Deschutes Brewery and 
Big Lick Brewing Company. 
Stop by Lucky Restaurant 
for a farm-to-table dinner, 
and be sure to ask barkeep 
Kent Gugliuzza for a coveted 
list of his favorite local spots. 
Or grab a table at Fortunato 
for Neapolitan-style pizza. 


PLAN YOUR 
PERFECT 
ROAD TRIP 


Hot Springs 

STAY 

The Omni Homestead 
Resort 

EAT & DRINK 
Jefferson's 

Restaurant & Bar 

at The Homestead 
Waterwheel 
Restaurant at The Inn , 
at Gristmill Square 


Lexington 

STAY 

The Georges 

EAT & DRINK 

Taps at The Georges 
Haywood's Piano 
Bar and Grill 

Blue Sky Bakery 
Devils Backbone 
Brewing Company 


SHOP 
Artists in Cahoots 
Cabell Gallery 


Roanoke 
STAY 

Roanoke 
Boutique Hotel 


EAT & DRINK 
Lucky Restaurant 


Fortunato 
RND Coffee Lounge 


Big Lick Brewing 
Company 


Deschutes Brewery 
SHOP 

Black Dog Salvage 
Walkabout Outfitter 
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Find yourself here 


Fall is almost here, and many wise families are simply 


planning to hit the road and find their way here. It is nice CURRITUCK 
to know that awe-inspiring remote beaches, legendary OUTER BANKS, NC 
... Wild horses and storied historical sites await you and ~ 


S Corolla « Carova + The Mainland 
yours, less than a day’s drivé away; tmCorolla; NC. 


Call'877,287.7488 for information or your free visitor's guide Visitus online at CorollaNC.com 
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Cookbooks That Belong in Your kitchen 


These collections offer recipes that have something to say 


BraveTart: Iconic 
American Desserts 
Stella Parks 

W.W. NORTON, 2017 


This is not strictly a Southern cook- 
book, even though Stella Parks lives 
in Kentucky and shares recipes for 
things that would be at home in every 
Southern kitchen. BraveTart can, 
however, teach cooks of any region 
new tricks, tips, and techniques to 
make our favorite dishes turn out 
even better. It’s not a quick and easy 
read, but it’s not difficult either. It's 
usefully wordy and honest in letting 
us know how long and involved a 
recipe must be in order to be the best 
This engaging, encouraging book 
adds up to a series of cooking classes 
and aha moments mixed with culi- 
nary history and recipe-origin stories 
that make it fun and informative. 
Parks’ groundbreaking approach to 
blind-baking a pie shell by filling it 
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with ordinary sugar instead of pie 
weights is reason aplenty to add this 
cookbook to our shelves. There are 
also lots of smart strategies for gluten- 
free baking. For those of us who long 
to deliver desserts that everyone will 
talk about for days—or those who just 
want to master a flaky piecrust—this 
is the one. 


Deep Run Roots: Stories 
and Recipes from My 
Corner of the South 
Vivian Howard 

LITTLE, BROWN AND COMPANY, 2016 


Given that a two-second internet 
search can pull up thousands of hits, 
a cookbook has to offer more than 
just recipes and pretty photos these 
days, especially to become a best 
seller. It must earn enough of the 
reader's confidence to form a trusted 


relationship. One that is worthy must 
be believable. That's what Vivian 
Howard accomplishes in Deep Run 
Roots. She welcomes us to eastem 
North Carolina, where she was born 
and raised and then left before reluc 
tantly returning to take root again 
This is a cookbook and autobiography 
with a distinct voice and dialed-in 
sense of place. Even if we're from a 
different part of the South (or the 
nation) and don't recognize these red 
clay fields and the recipes thes vield. 
we can identify with how it feels to 
have a push-pull relationship with 
our hometowns and the ways they 
do things there. These flavors and 
ingredients are familiar enough to 
soothe any Southerner and inventive 
enough to tempt any cook. If you 
like Howard, first resisted and now 
embrace the powerful draw of the 
place you came from, you'll relate 
to her book in a visceral way It's a 
reminder that we can go home again. 
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LEWES, DELAWARE | 


The First Town in the First State 


An historic year-round town located near bay and 
ocean beaches, historic buildings and museums 
Charming accommodations within walking distance 
to restaurants, specialty shops, fishing, boat tours, 
-biking/hiking trails and beautiful parks. 
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Local’s Guide 


The Gift of Southern 
Cooking: Recipes and 
Revelations from Two 
Great American Cooks 
Edna Lewis and Scott Peacock 
KNOPF, 2003 


All Southern cooks and readers should 
spend time with Edna Lewis’ books. 
Few authors, Southern or otherwise, 
have her ability to distill and describe 
just how exquisite, resourceful, and 
thoughtful home cooking is and how 
lives are made rich by good food. They 
are lyric works illustrated by delicious 
recipes. She makes everything sound 
impossibly mouthwatering yet still 
doable—when we pay attention to the 
little things. Lewis coauthored this, 
her final book, with her close friend 
Scott Peacock. They pooled their 
expertise in this volume of recipes 


600 New Recipes 


More than 4,0 


Revised and Updated 


Irma S. Rombaver. Mano 
Erhan Becker, John Bee 


ne 
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i Classic 
Trusted Kitchen 
© A New Generation of JOY 


00 Favorites 


ion Rombauct Becker. 
kee, and Megan Seat 


and anecdotes that convey essential 
lessons in what it means to cook and 
eat at a Souther table. The food isn't 
fancy, but it’s sublime in the way that 
only simple things done perfectly 
can be. All of Lewis’ books are gifts, 
but this is the one that contemporary 
cooks are most likely to use. 


Mosquito Supper Club: 
Cajun Recipes from a 
Disappearing Bayou 
Melissa M. Martin 

ARTISAN, 2020 


Melissa M. Martin has dedicated 
her life to teaching others about 
Cajun culture, and she does it 
through food. The fare is proudly 
provincial cuisine that we could 


never mistake for any other. It could 
come from no place else besides 

the bayou country of Louisiana— 
motherland of boudin and gumbo 
and countless inventive uses for 
crustaceans. There is far more to 
Southern food than Cajun cooking 
alone, but any culinary discussion 
about our region that omits it is sorely 
lacking in scope and deliciousness. 
This cookbook helps us dig in 
Beyond that, Martin's bittersweet 
stories are a portrait of the rhythms 
people, and shifting landscapes of 
South Louisiana, a place and a way 
of life that are sadly disappearing. 
Mosquito Supper Club aims to pre 
serve the bayou in our memories and 
on our tongues before the rising tides 
wash it all away. A great cookbook like 
this can be a testament—persuasive 
and full of flavor. 


Joy of Cooking 


Meet the next best thing to Mama 


LL COOKS should keep a copy of this book within 
easy reach. Even if we never make a single one 
of the nearlv 5,000 recipes. we need the instruc 
tions. Many aspiring Southern cooks once learned 
from those with experience, usually through 
show-and-tell But nowadays. we're often on 
our own. This classic can provide the missing 
lessons and connect culinary dots, which in turn can make our 
other recipe sources more useful and complete. Knowledge is 
always the secret ingredient. No, this tome isn’t specifically South- 
ern (though some of its authors have lived here), but it contains 


regional specialties rarely found in other works. Plus this book 
has been passed down through a family of writers, with each gen- 


eration adding to the recipe box, which is quite Southern in spirit 
This edition called on dozens of subject matter experts to share 


new dishes, making it one of the best community cookbooks 


around, even without a plastic spiral-bound cover (Scribner, 2019) 
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Jubilee 


RECIPES FROM TWO CENTURIES OF 


é 


. 


AFRICAN AMERICAN COOKING 


Toni Tipton-Martin 


Jubilee 
Recipes from Two Centuries of 
African American Cooking 


HEN WE DELVE into the heart and soul of Southern 
cooking. both formative and evolving, who stirs the pot 
is as important as what's in it Jubilee sheds new and 
necessary light on the history of African American cui- 
sine, without which there would be no Southern cooking 
as we know it Food writer and culinary historian Toni 
| Tipton-Martin introduces us to Black cooks, some long 
\ forgotten, who established much of what we consider to be quintessential 

| American food. She does so through 100-plus recipes that she selected from 

her collection of rare and historic cookbooks and then modernized for today. 

Jubilee illuminates a multifaceted 200-year-old story that’s long overdue in 

! the telling and the reckoning. (Clarkson Potter, 2019) 
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Mrs. Wheelbarrow’s 
Practical Pantry: Recipes 
and Techniques for 
Year-Round Preserving 
Cathy Barrow 

W.W. NORTON, 2014 


A hallmark of Southern eating is our 
love of homemade pickles, relishes, 
and canned fruits and vegetables, plus 
other put-up goods. Preserving a huge 
harvest was once necessary work for 
many families, though it left some of 
us with the notion that it was a mas- 
sive and onerous chore. Cathy Barrow 
begs to differ and guarantees us thal 
putting things up is manageable, safe. 
and (most importantly) worthwhile 
We can make what we love in the 
amounts we can use, from filling 
pantries to tucking a couple of jars in 
the fridge. This cookbook gets down to 
brass tacks on how to safely preserve 
food, including canning, smoking, 
curing, brining, drying, and even 
cheese making. There are plenty of 
details and pictures here to help 
reassure us that we-and our food— 
are in good hands. 


The Saltwater 
Table: Recipes from 
the Coastal South 
Whitney Otawka 

ABRAMS BOOKS, 2019 


The Southern coastline runs for over 
35,000 miles. It's one of the defining 
features of our geography, which is 
a strong determinant of local cuisine. 
The foodways of a certain place are 
sometimes best described by a life- 
long native, but there’s also merit in 
discovering them through the f resh 
eyes of a curious newcomer. That's 
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Annapolis Resilient to the core, Annapolis has been redefining 


= itself for nearly 400 years. This Navy town has a track 

Redefined record of rolling with the punches and emerging ever 
new. But don’t take our word for it. We invite you to 
hop in the car and drive to a place where life’s simple 
pleasures abound. Treat yourself to an afternoon of 
sailing or cruising the Chesapeake Bay. Dine and shop 
al fresco along centuries-old brick-lined streets. Bike or 
hike our miles of trails. Discover best kept secrets ona 
ghost or history tour before calling it a day at a historic 
inn or hotel. Discover Annapolis redefined. 
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Take a break from your screen and 
point your GPS to Montgomery County, 
Maryland - next door to Washington, 
DC. Try out new culinary adventures, 
play around in nature and explore 

the arts. Fill your postcard with new 
experiences or find a unique twist on 
activities you know and love. 


VisitMontgomery.com/Road-tTrip 
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charming boutique shops and trendy restaurants, Escape to 
picturesque national and State parks; experience ollr storied'past 
at.Civil. War battlefields, and’ Unwind at our wineries, breweries, 
and distilleries. You'll want to stay'a while in Frederick, Maryland 
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Southern Cakes 
S outhern Cakes Sweet and Irresistible Recipes for 


SWELT AND IRRESISTIBLE RECIPES FOR EVERYDAY CELEBRATIONS Everyday Celebrations 


| HERE ISN'T arecipe in this collection that 
we couldn't find elsewhere, but we won't 

> see all of them gathered into any other one 
; 7 : book, which is what turned Southern Cakes 
~ into a classic. Most of the great and glorious 

. cakes and frostings we know and love (or 
4 5) J absolutely must discover) are right here 
= ‘Sey By shared in a friendly, trustworthy form. Poring over these pages 

| 


res 


will remind us of all those desserts someone made for us 
on special occasions. And if we don’t have that history. this 


= SS Zs Se book ensures that we can create our own sweet memories 
ooo _- ae Baking from scratch is an essential part of Southern cook- 
: ; ing. and these pages deserve to turn sticky and dog-eared 

— —= . from regular use. (Chronicle Books, 2007) 
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the perspective of Whitney Otawka (a former desert 
dweller) as she describes cooking on Cumberland 
Island, Georgia (a barrier island left undeveloped as 
a national seashore). where she chose to plant her 
culinary flag in the sand. The Saltwater Table is 
sorted into broad seasons with evocative names 
such as Oyster, Heat, and Smoke & Cedar. Some of 
her cooking is not confined to the kitchen but is 
intended instead for grills, smokers, and campfires. 


Screen Doors and Sweet 
Tea: Recipes and Tales from 
a Southern Cook 

Martha Hall Foose 

CLARKSON POTTER, 2008 


Our region's beloved cookbook writers understand 
that their signature Southern recipes come with 
great stories. Before we tell you how a dish tastes, 
we have to share how it makes us [feel (and why) 
and where it came from (and why). In Screen Doors 
and Sweet Tea, her James Beard Award-winning 
debut cookbook, Martha Hall Foose brings us 
home with her to the Mississippi Delta, puts out a 
family reunion-caliber spread of incredible food, 
and then regales us with her touching tales and 
hilarious anecdotes. 


Southern Biscuits 
Nathalie Dupree and Cynthia Graubart 
GIBBS SMITH, 2011 


Teaching someone how to make this bread through 
a written recipe (instead of in-person lessons and 
plenty of hand-holding) is certainly a tall order 
Nathalie Dupree and Cynthia Graubart deliver 
With dozens of biscuit types, dough-based recipes 
they call "biscuit relatives,” and a little jam and 
gravy. Their book assures us that there are plenty 
of smart ways to arrive al a great biscuit—and we 
can all get there. 


SOUTHERN LIVING MVAII1 


> - Al, 


iN 


From catching up over steamed 
crabs to seeking culinary 
adventure on the Crab and Oyster 
Trail, Maryland is open for making 
every dining experience an 
opportunity for connection. 

Be open for an overnight trip. 
Go to visitmaryland.org. 


< 
2 
f i 


MarylandOPEN 


Larry Hogan 
COVERNOA 


START PLANNING TODAY: 
SLTRAVELPLANNER.C 


SL SOCIAL MEDIA 


NORTH CAROLINA 


The Ava Gardner Museum is remodeled 


and reopened in Downtown Smithfield. 


Come explore new exhibits, and rarely 
seen items now on display. 
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Enjoy the best of Southern Living on your time, 
From recipes to decorating, fashion to travel, our 
social media channels are celebrating the South 24/7. 


FOLLOW US ON: 


SouthernLivingMag 
a SouthernLiving 
Southern. Living 
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@ Southern_Living 
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ARTHAS 


Serve up delicious 
comforting classics, fast. 
Savor the home-cooked flavors 
of Martha's favorite Entrée, 
Appetizer, Side Dish, and 
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COOKS 


of the 


YEAR 


Each year, we set out to celebrate cooks who are using food as 
a way to make the South a better, more delicious place. And 
every time, we are overwhelmed by the number of people who 
are accomplishing that and then some. Our 2021 Cooks of the 
Year come from different places and backgrounds, but all share 
an exceptional amount of passion for what they do. The group 
includes a plant-based pitmaster in Georgia who is redefining 
barbecue, a bighearted bakery owner in Maryland who feeds 
her community in more ways than one, and a Kentucky teacher 
who built a high school culinary program from scratch. Over the 
past year, as the world changed and businesses shuttered and 
transformed, these five people faced the uncertainty with opti- 
mism, bravery, and grace—and the South is all the better for it. 
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Nikkia 
Rhodes 


TRAINS A NEW GENERATION 
OF COOKS TO GIVE BACK 


@chetnikkiarhodes 


COOKS of the YEAR - THE CULINARY TEACHER 


Ey AT 24, this Kentucky 
native has forged a path 
in the culinary world that 

she didn’t think would be 
possible. Raised in Louisville’s 
Smoketown neighborhood, 
Rhodes sometimes had just 
crackers and peanut butter 
for supper, but she always 


understood the value of 
giving back. Her mother and 
grandmother managed the 
Volunteers of America family 
shelter kitchen, and as she 
spent time there, she saw the 
power of serving others and 
sharing a meal. 

In high school, she met 


| NIKKIA RHODES’ 
| CHICKEN POT PIE 
p. 66 


Food Network star Damaris 
Phillips, who encouraged 
her to enroll in advanced- 
level cooking classes at 
Jefferson Community & 
Technical College. Soon after 
that, she was accepted into 
the LEE Initiative’s Women 
Culinary & Spirits Program, 
which was cofounded by chef 
Edward Lee to offer female 
chefs training and mentorship. 

Rhodes wanted to be a 
teacher, and in 2018, she 
started a culinary program 
at Iroquois High School. “I 
was given a room with one 
sink, moldy carpets, and 140 
students,” she says. “Now 
we have nice things, quality 
ovens and stoves, equipment 
the kids can be proud of” 

Last vear, just as her 
classroom kitchen was 
coming together, COVID-19 
hit. Then Louisville erupted 
in protests over the deaths 
of Breonna Taylor and later 
David McAtee, a beloved local 
barbecue chef. When Rhodes 
saw a photo of McAtee a: 
the Volunteers of America 
kitchen that she grew up :n, 
she wanted to honor hin 
in the same way. Workin. 
again with the LEE Initiative, 
Rhodes helped establish tiie 
McAtee Community Kitchen 
and took on the responsibilit, 
of running it, with help from 2 
her culinary students 

“Iam an example of hoy, 
people can have a positive 
impact on your life,” she say, 
“If 1 can show my students 
how to find their talents and 
then use them to serve other. 
and better their commuUNities 
that is the best part of my jo), - 

—Patricia §S, York 
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COOKS of the YEAR — THE PITMASTER 
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a small stall in a food court 
and then a full-time spot at 
Orpheus Brewing. Early last 
year, Sargent moved into his 
current storefront, offering 
an expanded take-out menu 
around the time that many 
restaurants closed their 
doors. His scratch-made 


Terry 
Sargent 
REDEFINES BARBECUE 
IN THE SOUTH 


grassvbqjoint.com 


we | “BARBECUE IS A way 
of cooking. not a type 
of meat,” says Terry Sargent. 
At Grass VBQ Joint, his plant- 
based restaurant in Stone 
Mountain, Georgia. he’s chang- 
ing the hearts and minds of 
carnivores one “veef brisket 
sandwich at a time. 

Seven years ago, while he 
was working as a corporate 
chef in Atlanta, Sargent 
became a vegan for health 
reasons and spent his free 
time experimenting with 
meat- and dairy-free recipes. 
Looking for a challenge, he 
tried his hand at making 
barbecue that mimicked the 
real thing—sausage, “chic’n,” 
brisket, and smoked jackfnuit 
(a close stand-in for pulled 


‘cue is smoked for hours 
then served with creative 
toppings (Roasted Vidalia 
Onion VBQ Sauce) and sides 
(Red Curry Coconut Greens 
and Stout Baked Beans). 
“Some people will walk 
in and have no idea that it’s 
vegan. Then they'll come 
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back another day and say, 

‘Wait a minute. This is a 

vegan restaurant?’ ” Sargent 

says. “One guy said, ‘Dude, 

I was born and raised in 

Texas, where we barbecue 

to death. This is by far the 

best I've had in my life. ” 
—Lisa Cericola 


ROUBIE CAPONETTO 


pork). “It’s a day-and-a-half iSS SVE 6 Ota = 


process,” Sargent explains. emits 
“Barbecue is a technique, 
and one thing | had to learn 
was patience.” E STAY. SHOKN ee! 
In 2019, wanting other — ! 
people to enjoy these cook- or 
out favorites, Sargent held a 
pop-up on the Fourth of July. 
When the food sold out in 
45 minutes, he knew he was 
onto something. “We didn’t 
have a website. All this was 
via social media and word 
of mouth,” he says. 
Soon after that, he landed 


a Y 


TERRY SARGENT’S 
VEGAN “BONELESS RIBS” _ 
p.66 | 
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COOKS of the YEAR ~- THE BAKERY OWNER 


Am d WHEN A bakery is When she tried the crust Mack _ pop-ups, coffee shops, and 
L an a named after piecrust, it had toiled over, Roy simply events. Her signature crust— 
M a ck has to be good. It took Amanda said: “It's good.” “You would used in tarts, sprinkle-covered 
i Mack, owner of Baltimore’s have thought I had won the pastries, and all kinds of pies— 
FEEDS HER COMMUNITY Crust by Mack, two years to lottery,” Mack says. “If it’s earned a devoted following 
—————————— _ replicate her grandmother good to her, then it’s great to and helped her raise thou- 
IN MORE WAYS THAN ONE Yvonne Roy's buttery, flaky everybody else.” sands of dollars for local 
crustbymackcom Version. Roy taught her how to And itis. In 2018, Mack organizations and charities. 
bake, but she’s atough critic. started selling pastries at Around Baltimore, she became 


known as much [or support- 
ing the community as for her 
strawberry-basil hand pies. 
“I'm intentional about raising 
money for Black-owned 
businesses and minorities,” 
she says. “My customers are 
of all races and ethnicities, and 
they want to support me in 
supporting others.” 

Last summer, Mack's first 
retail shop opened in White- 
hall Market, a food hall in 
Hampden. The welcoming 
space is mostly run by her 
family, and she wants cus- 
tomers to feel like they are 
walking into her home. ~You 
don’t know what people are 
carrying. We want to make 
sure that this is a bright spot 
on their journey,” she says. 

In addition to supporting 
and raising money to help 
social- and food-justice 
organizations, Mack opened 
Layers, a space where she 
can host mentoring programs 
and events for other entre 
preneurs. “I know firsthand 
what it’s like to come from 
a situation where you don t 
have yery much. I wanted to 
provide a platform for people 
like me who have a dream 
and a vision but just need 
some help getting there.” 

—Lisa Cericota 


AMANDA MACK'S 
APPLE-ALMOND 
SPICE CAKE WITH 
BROWN BUTTER 
FROSTING 

p. 67 
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Tara 
Jensen 


SPREADS THE GOSPEL 


OF ARTISANAL BAKING 


@bakerhands 


WHETHER HOSTING a 

virtual cooking class on 
croissant making or a week 
long sourdough camp, Tara 
Jensen helps people find their 
inner bakers. 

A native of rural Maine, 

Jensen landed in Asheville, 
North Carolina, in 2006, 


working for Farm & Sparrow, 
the baking-and-milling project 
founded by David Bauer that 
focuses on heirloom grains. 
When Bauer moved on in 
2012, Jensen opened her first 
bakery, Smoke Signals, in 

the space. It had an outdoor 
wood-fired oven, which 


COOKS of the YEAR - THE SOURDOUGH ENTHUSIAST 


TARA JENSEN'S 
SOURDOUGH 
CHOCOLATE CHIP 
COOKIES 

p. 67 


became an impromptu school 
for bakers of all skill levels and 
the heart of her business. “The 
quality of heat in a wood-fired 
oven is the very best to bake 
with,” she says. Cooking this 
way also means people hang 
around and tend the fire. This 
leads to conversation. “They 
would come in and ask me 
questions,” she says. “Sharing 
my craft just came naturally” 

And so did her following. 
Thanks to Instagram, she 
became known all over the 
world for rustic loaves made 
with freshly milled grains 
and flours and fruit from local 
orchards. Although her work 
is beautiful—Jensen uses hand- 
made paper stencils to pattern 
the tops of loaves with flour 
and embellishes her pies with 
pastry shapes—she doesn't 
aim for perfection. “It should 
look like it came from your 
hands,” she says. 

In 2018, Jensen closed 
Smoke Signals to focus on 
teaching at her home and 
other locations, like the Pine 
Mountain Settlement School in 
Kentucky, where she offers in- 
depth workshops on one of 
her favorite topics: sourdough. 
Jensen loves talking about 
Starters, fermentation, and 
how the natural bacteria gives 
bread a “tangy, interesting, 
and just plain delicious taste” 

With a new cookbook and 
a studio for virtual and in- 
person classes, Jensen will 
have even more opportunity 
to do what she loves: gathering 
people together so they can 
make and break bread. 

Patricia S. York 
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COOKS of the YEAR ~—- THE RECIPE TESTER 


FINDING THE internet's 
best chocolate chip 
cookie recipe is like trying 

to choose the prettiest flower 
in a meadow. The options 


Erika 
Kwee 


HELPS HOME COOKS HAVE 

SAU ESRITGHENTAILES seem endless, and each 
FEWER KITCHEN FAILS is just a little different. One 
@thepancakeprincess day, Houston-based food 


blogger Erika Kwee had a 


> =s 


cookie craving and found 
herself in this situation. So 
she baked them all...sort of. 
Just for fun, Kwee and 
a friend searched for 20 
popular chocolate chip cookie 
recipes. She then narrowed 
them down to a dozen, created 
a chart to compare all the 


ERIKA KWEE’S 

4 CARROT SPICE CAKE 
‘ WITH CANDIED 
-_ PECANS AND BROWN 
SUGAR CARAMEL 
SAUCE 


ingredients, baked 200, had 
30 people sample and survey 
them, collected the data, put 
it in a spreadsheet, ranked 
them with tasting notes 
(because, as she discovered, 
opinions on cookies vary as 
widely as the recipes), and 
then posted the results on her 
blog. The Pancake Princess 

The response to this 
data-driven ranking was so 
positive that now, four years 
later, Kwee is a trusted source 
for cooks around the world 
Following the same process 
she has tested baked goods 
ranging from apple crisp to 
zucchini bread and gained 
almost 50,000 Instagram 
followers. “I get a lot of 
suggestions from readers, 
she says. “I'll take requests 
for things I don’t even like” 

Yes, she bakes everything 
herself—usually in one day 
with one oven. (Sometimes 
her landlord shares her oven. 
like the time Kwee made nine 
apple pies.) “Baking multip'e 
recipes isn’t that much more 
work compared to makin: 
one, because you have to got 
out all those ingredients 
anyway, she says. “And th 
payoff is better” 

Kwee’s favorite part of 
the process is bringing people 
together to taste test. (During 
the pandemic, she doled out 
samples into muffin pans from 
a distance.) “It’s the best feeling 
to see your friends enjoy all 
these different recipes, she 
says. “That community aspecy 
is really fun for me.” 

-Lisa Cericolg 
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Erika Kwee’s Carrot 
Spice Cake with Candied 
Pecans and Brown Sugar 
Caramel Sauce 


ACTIVE 55 MIN. - TOTAL 4 HOURS 
15 MIN 


SERVES 16 


CAKE LAYERS 
2 cups granulated sugar 
l/2 cups vegetable oil 
4 large eggs 
1 Tbsp. ground cinnamon 
2. tsp. baking soda 
1 tsp. kosher salt 
Y2 tsp. ground ginger 
% tsp. ground nutmeg 
1% tsp. ground cloves 
2 cups all-purpose flour 


1 Ib. large carrots (about 6), 
peeled and finely grated 
(about 274 cups) 


% cup chopped toasted pecans 


COOKS of the YEAR — THE RECIPES 


1 (8-0z.) can crushed 
pineapple in juice, 
drained well 


% cup sweetened shredded 
coconut 


CANDIED PECANS 
1 large egg white 
3 cups pecan halves 
% cup granulated sugar 
Y% cup packed light brown 
sugar 
2. tsp. ground cinnamon 
Y2 tsp. kosher salt 
CARAMEL SAUCE 


1 cup plus 2 Tbsp. packed 
light brown sugar 


2 cup heavy whipping cream 
1 large egg yolk 
Tbsp. unsalted butter 
tsp. vanilla extract 
Pinch of kosher salt 


FROSTING 

1 (8-0z.) pkg. cream cheese, 

softened 
2 cup unsalted butter, 

softened 

1 tsp. vanilla extract 
Pinch of kosher salt 

4 cups powdered sugar 


1. Prepare the Cake Layers: 
Preheat oven to 350’F. Spray 
a half sheet pan (13 x 18 inches) 
with cooking spray, and line 
with parchment paper. Whisk 
together sugar, oil, eggs, cinna- 
mon, baking soda, salt. ginger. 
nutmeg, and cloves in a large 
bowl. Whisk in flour until just 
incorporated. Fold in carrots, 
pecans, pineapple, and coco- 
nut (don't overmix batter). Pour 
into prepared pan: smooth top. 


2. Bake in preheated oven 
until a wooden pick inserted 
into cake comes out clean, 30 
to 35 minutes. Cool in sheet 
pan on a wire rack completely, 
about | hour. Chill cake in 
pan, uncovered, until cold, 
about 2 hours. 


3. Meanwhile, prepare the 
Candied Pecans: Preheat 
oven to 300°F. Line a rimmed 
baking sheet with parchment 
paper. Whisk egg white ina 
medium bowl until foamy, | 
minute. Add pecans; toss until 
well coated. Add granulated 
sugar, light brown sugar, 
cinnamon. and salt. Stir until 
pecans are evenly coated. 
Spread in a single layer on 
prepared baking sheet. Bake 
at 300°F until browned and 
fragrant. about 40 minutes, 
gently stirring halfway through 
cook time. (Pecans will con- 
tinue to crisp up as they coo}.) 
Set baking pan aside to cool 
completely at room temper- 
ature, about 30 minutes. 
Reserve | cup of Candied 
Pecan halves; roughly chop 
remaining (about 2 % cups). 
Set aside. 


4. Prepare the Caramel Sauce: 


Whisk together brown sugar, 
whipping cream, and egg yolk 
in a small saucepan until well 
combined. Bring mixture to 

a boil over medium. stirring 
often. Boil, stirring constantly. 
1 minute. Remove saucepan 
from heat; stir in butter, 
vanilla extract, and salt. Let 
Stand at room temperature 

to cool completely, about 

1 hour, stirring occasionally. 


5. Prepare the Frosting: Beat 
cream cheese and butter in 

a stand mixer fitted with a 
paddle attachment on medium 
speed until smooth, about 

2 minutes. Beat in vanilla and 
salt. With mixer running on 
low speed, gradually add 
powdered sugar, beating until 
fully incorporated. Increase 
speed to medium; beat until 
Frosting is smooth, about 3 
minutes, stopping occasionally 
to scrape sides of bowl. 
Transfer Frosting to a large 
piping bag or ziplock plastic 
bag with a '2-inch hole cut in 

1 corner; set aside 


6. Assemble the cake: Runa 
knife along sides of cake to 
loosen it from pan. Carefully 
cut cake into 4 {about 8 42- x 
6-inch) rectangles. Place I cake 
rectangle on a large serving 
platter. Pipe about 44 cup of 
Frosting on top; spread into 
an even layer with an offset 
spatula. Drizzle with 2 table- 
spoons Caramel Sauce, and 
sprinkle with 4% cup chopped 
Candied Pecans. Repeat 
process 2 more times with 

2 cake rectangles, ending 
with chopped pecans. Place 
remaining cake rectangle on 
top. Pipe remaining Frosting 
over top of cake, and spread 
into an even layer. Drizzle top 
of cake with ahout / cup 
Caramel Sauce; garnish with 
chopped and halved Candied 
Pecans. Serve remaining 
Caramel Sauce and Candied 
Pecans with cake slices. 
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Nikkia Rhodes’ 
Chicken Pot Pie 
ACTIVE 40 MIN. - TOTAL 2 HOURS 


SERVES 8 


CRUST 


3%% cups all-purpose flour, 
plus more for dusting 


tsp. kosher salt 

% tsp. garlic powder 

% tsp. onion powder 
1¥2 cups cold unsalted butter, 
cut into 12-inch cubes 


8-10 Tbsp, cold water 
FALLING 

2 Tbsp. olive oil 

1 medium-size yellow onion, 

chopped (about 2 cups) 

4 medium carrots, peeled and 
chopped (about i cup) 
cups Yukon Gold potatoes, 
chopped (from 3 medium 
potatoes) 


V2 cup roughly chopped 
shiitake mushrooms 

2 cup roughly chopped baby 
portobello mushrooms 


4 tsp. kosher salt, plus more 
to taste 


tsp. black pepper, plus 
more to taste 


2 tsp. dried thyme 
2 tsp. dried sage 
Y% tsp. garlic powder 
3 Tbsp. unsalted butter, 
plus more for greasing 
5 Tbsp. all-purpose flour 
3 cups chicken stock 
2 cups whole milk 
3 Tbsp. cream cheese 
4 cups shredded rotisserie 
chicken (skin removed) 
2 cups packed fresh spinach, 
chopped 
ADDITIONAL INGREDIENTS 
1 large egg. lightly beaten 
1 tsp. flaky sea salt 


1. Prepare the Crust: Pulse 
flour, salt, garlic powder, 
and onion powder in a food 
processor until well com- 
bined, about 5 pulses. Add 
cold butter; continue pulsing 
until butter is pea size, about 
10 pulses. Add 4 tablespoons 
cold water; pulse unti incor- 
porated, about 5 pulses. Slowly 
add up to 6 tablespoons cold 


COOKS of the YEAR — THE RECIPES 
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water, I tablespoon at a 

time, pulsing until dough 

just comes together. (You 
may have to take dough out 
of food processor and bring 
it together with your hands. 
Do not knead the dough.) 
Shape into a }-inch-thick 
disk; wrap tightly with plastic 
wrap. Chill at least 30 minutes 
or up to 24 hours. 


2. Prepare the Filling: Heat 
oil in a large Dutch oven over 
medium-high. Add onion, 
carrots, potatoes, and shiitake 
and portobello mushrooms, 
Cook, stirring often, until 
vegetables are tender and 
beginning to caramelize, 5 to 
8 minutes. Add salt, pepper, 
dried thyme. dried sage, and 
garlic powder. Continue cook- 
ing, stirring constantly, until 
vegetables are evenly coated, 
about | minute. Add butter, 
and cook, stirring often, until 
completely melted. Stir in 
flour. Continue cooking, 
stirring constantly, until 
flour mixture is golden brown 
and nutty, about 2 minutes. 
Add stock, milk, and cream 
cheese; bring to a boil over 
medium-high, stirring often. 
Reduce heat to medium. 
Simmer, stirring often, until 
thickened, about 10 minutes. 
Remove Dutch oven from 
heat, and stir in shredded 
chicken and spinach; season 
to taste with salt and pepper. 


3. Preheat oven to 400°F. 
Grease a 13- x 9-inch baking 
dish with butter; set aside. 
Remove and discard plastic 
wrap from dough. Cut dough 
disk in half; roll] half into a 
¥g-inch-thick, 17- x 13-inch 
rectangle on a work surface 
lightly dusted with flour. Place 
dough in prepared baking 
dish; gently push into bottom 
and up sides of dish, allowing 
about | inch to extend over 
sides. (It is okay if it gets a 
hole in it; just press dough 


back together.) Add Filling 
mixture to baking dish. Roll 
remaining dough half into a 
¥s-inch-thick, lO- x 14-inch 
rectangle. Cut 9 (13- x l-inch) 
strips from dough; arrange 
in a lattice pattern on top of 
Filling mixture, pressing ends 
to bottom Cnust layer to seal. 
Trim excess dough from 
strips; discard. Fold down 
dough overhang on sides; 
pinch to seal to lattice strips. 
Brush dough lattice and 
border with egg, and sprinkle 
evenly with flaky sea salt. 
Bake until Crust is golden 
and Filling is bubbling, 40 
to 45 minutes. Let rest at 
room temperature 5 minutes 
before serving 


Terry Sargent's Vegan 
“Boneless Ribs” 

ACTIVE 25 MIN. - TOTAL 1 HOUR, 55 
MIN., PLUS 4 HOURS CHILLING 


SERVES 4 


1 cup canned jackfruit, 
drained and shredded 
(from 1 [20-oz.] can green 
jackfruit in brine) 


cup vital wheat gluten 
(such as Bob's Red Mill) 


5 Tbsp. chickpea flour (such 
as Bob’s Red Mill) 

3 Tbsp. pea protein 
powder (such as Bob's 
Red Mill) 


Tbsp. nutritional yeast 
Tbsp. smoked paprika 
tsp. onion powder 

tsp. garlic powder 

tsp. kosher salt 

tsp. black pepper 


Tbsp. natural creamy 
peanut butter 


1 tsp. liquid smoke 
1 Tbsp. soy sauce 
3 cups vegetable broth, 
divided 
1/72 cup bottied barbecue sauce 


Neutral oil (such as canola, 


vegetable, or grapeseed), 
for grilling 


Thinly sliced scallions 


- 
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1. Preheat oven to 375°F. 


Lightly grease an 8-inch 
square baking dish with 
cooking spray; set aside. 

2. Stir together jackfruit, wheat 
gluten, chickpea flour, pea 
protein powder, nutritional 
yeast, smoked paprika, 
onion powder, garlic powder, 
Salt, and pepper in bowl of 

a stand mixer until well 
combined. Whisk together 
peanut butter, liquid smoke, 
soy sauce, and 1 cup of the 
vegetable broth in a medium 
bow! until well combined. 


3. Add broth mixture to 
jackfruit mixture, stirring 
gently until mixture is well 
combined and has formed a 
soft dough. Beat dough with 
a stand mixer fitted with a 
paddle attachment on medium 
speed until dough comes 
together and is slightly elastic, 
5 to 7 minutes 
4. Place dough in prepared 
baking dish, flattening dough 
so it spreads evenly across 
entire dish while keeping top 
as flat and smooth as possible. 
Cut dough in half lengthwise; 
then cut 8 (l-inch-thick) strips 
crosswise to yield 16 (4- x 
1-inch) slices. (Don’t pull the 
slices apart; you just want the 
ability to easily separate them 
after grilling.) Pour remaining 
2 cups broth on top of dough: 
cover dish with aluminum 
foil. Bake in preheated oven 
until ribs have almost doubled 
in size, about 45 minutes 
(broth will not be completely 
absorbed). Remove baking 
dish from oven, uncover, and 
carefully pour off and discard 
excess broth. Cool at room 
temperature 30 minutes. 
Cover baking dish with plastic 
wrap; chill completely, at least 
4 hours or up to 24 hours. 
Remove baking dish from 
refrigerator. Carefully remove 
ribs from dish, but do not 
separate individual pieces. 
Gently separate ribs along 
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lengthwise cut to yield 2 (4- x 
8-inch) slabs; gently pat slabs 
dry with paper towels. 


5. Preheat grill to medium 
(350°F to 400°F). Brush tops 
of ribs evenly with 4 cup 
barbecue sauce. Place ribs, 
sauce side down, on grates 
well coated with neutral oil. 
Grill, uncovered, unti) ribs 
are deeply browned, 6 to 8 
minutes; brush tops with 
remaining % cup barbecue 
sauce. Carefully flip ribs. 
Continue grilling, uncovered, 
until deeply browned on 

all sides, 6 to 8 minutes. 
(Alternatively, preheat a grill 
pan over medium heat; lightly 
grease grill pan with neutral 
oil. Brush tops of ribs evenly 
with 4 cup barbecue sauce. 
Place ribs, sauce side down, 
on grill pan; cook until ribs 
are deeply browned, 6 to 8 
minutes. Brush tops with 
remaining ¥% cup barbecue 
sauce. Flip ribs; continue 
cooking until deeply browned 
on all sides, G6 to 8 minutes.) 
Transfer ribs to a large serving 
platter; garnish with scallions. 


Tara Jensen’s Sourdough 
Chocolate Chip Cookies 
ACTIVE 25 MIN - TOTAL 1 HOUR, 
30 MIN.. PLUS 8 HOURS CHILLING 


MAKES 12 


1 cup unsalted butter, at 
room temperature 
1 cup granulated sugar 
Ys cup packed light brown 
sugar 
Yq tsp. kosher salt 
1/2 tsp. baking soda 
2 large eggs 
Y% cup sourdough starter 
discard 
1 Tbsp. vanilla extract 
2'% cups all-purpose flour 
12. 02. (about 2 cups) 
semisweet chocolate chips 
8 oz. 60% cacao bittersweet 
chocolate, roughly chopped 
{about 1/2 cups) 
lf tsp. flaky sea salt 


COOKS of the YEAR — THE RECIPES 


1 Beat butter, granulated 
Sugar, brown sugar, salt, and 
baking soda with a stand 
mixer fitted with a paddle 
attachment, starting on low 
and gradually increasing 
speed to medium, until batter 
climbs up the wall of the 
bowl, about 3 minutes. Stop 
mixer; scrape sides of bowl 
with a rubber spatula. Repeat 
process 2 more times, starting 
on low and gradually increas- 
ing to medium, until mixture 
is light, fluffy, and pale, 9 to 10 
minutes. 


2. With mixer running on 
medium speed, add eggs, | 

at a time, beating well after 
each addition. Add sourdough 
starter discard and vanilla 
extract. Beat on medium-low 
speed until batter is smooth 
and shiny, about 3 minutes, 
stopping to scrape sides and 
bottom of bowl as needed. 


3. Add flour and semisweet 
chocolate chips. Beat on 

low speed just until flour is 
completely incorporated and 
there are no visible streaks 
in the batter, 15 to 30 seconds. 
Transfer dough to an airtight 
container, or wrap tightly in 
plastic wrap. Chill at least 

8 hours or up to 48 hours. 


4. Preheat oven to 350°F 
Divide dough into 12 pieces 
{about 4 cup each). Working 
quickly, shape each piece into 
a ball. Transfer to a parchment 
paper-lined baking sheet. Chill, 
uncovered, 15 minutes. 


5. Arrange 4 dough balls 

at least 2 inches apart on 

a parchment paper-lined 
baking sheet Keep remaining 
dough balls chilled. Bake in 
preheated oven 10 minutes. 
Remove from oven, and top 
half-baked cookies with about 
% cup of roughly chopped 60% 
cacao bittersweet chocolate. 
Sprinkle with % teaspoon 
flaky sea salt. Return to oven; 
bake at 350°F until cookies 


are golden and firm around 
edges with soft and slightly 


risen centers, 12 to 14 minutes. 


Cool cookies on pan for 5 
minutes. Transfer to a wire 
rack to cool at least 20 min- 
utes, Repeat baking process 
with remaining dough balls, 
chopped chocolate, and flaky 
sea salt. The cooled cookies 
can be stored in an airtight 
container for up to 5 days. 


Amanda Mack's Apple- 
Almond Spice Cake with 
Brown Butter Frosting 
ACTIVE 20 MIN. - TOTAL 2 HOURS, 
30 MIN., PLUS 1 HOUR, 30 MIN 
COOLING 


CAKE 
2 cups granulated 
sugar 
2 cup canola oil 


2 large eggs, at room 
temperature 


1 large egg white, at room 
temperature 
2 tsp. vanilla extract 
¥2 tsp. almond extract 
2% cups all-purpose flour 
2 tsp. baking powder 
1 tsp. kosher salt 
1 tsp. ground cinnamon 
2 tsp. ground ginger 
Ya tsp. ground nutmeg 
Yq tsp. ground allspice 
Ye tsp. ground cardamom 
%2 cup whole buttermilk 
1 large Honeycrisp apple, 
peeled, cored, and 
shredded on largest 
holes of a box grater 


1 cup sliced almonds 
BROWN BUTTER FROSTING 
% cup butter, softened, 
divided 
3 cups powdered sugar 
2 Tbsp. whole milk 
GARNISHES 
Apple chips 
Toasted sliced almonds 


L Prepare the Cake: Preheat 
oven to 350°F. Grease 1 (9 - 
x 5%-inch) loaf pan with 
cooking spray. Line bottom 


of pan with parchment paper, 
and grease parchment paper. 
Whisk together sugar, oil, 
eggs, egg white, vanilla 
extract, and almond extract 

in a large bow! until well 
combined. Whisk together 
flour, baking powder, salt, 
cinnamon, ginger, nutmeg, 
allspice, and cardamom in a 
separate large bow! until well 
combined. Gradually whisk 
flour mixture into sugar 
mixture, alternately with 
buttermilk, until combined (be 
careful not to overmix batter). 
Sur in apple and almonds. 
Spoon batter evenly into 
prepared pan. Bake until a 
wooden pick inserted in 
center comes out clean. about 
] hour and 30 minutes to 1 
hour and 40 minutes, covering 
loosely with aluminum foil 
after I hour to prevent exces- 
sive browning. Cool in pan 10 
minutes before removing and 
transferring to a wire rack. 
Remove and discard parch- 
ment paper. Cool completely, 
about I hour. 


2. Prepare the Brown Butter 
Frosting: Cook % cup of 
the butter in a skillet over 
medium, stirring often, until 
rich amber in color, about 6 
minutes. Transfer butter to 
bowl of a stand mixer: cool 
completely at room tempera- 
ture, about 30 minutes. Add 
remaining 2 cup butter to 
brown butter, and beat with 
a stand mixer fitted with a 
paddle attachment on medium 
speed until creamy, about 
| minute. Gradually add 
powdered sugar, beating on 
low speed until blended, 
about 2 minutes. Increase 
speed to medium; gradually 
add milk, I tablespoon at 
a time, beating to desired 
consistency, about | minute. 
Spread frosting over top of 
cake as desired, and garnish 
with apple chips and toasted 
sliced almonds. 
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custom builder program 


NEED A BUILDER? 


PUT YOUR TRUST IN A SOUTHERN LIVING CUSTOM BUILDER PROGRAM MEMBER. 


The Southern Living Custom Builder Program carefully selects custom home builders across 
the South acclaimed for their detailed craftsmanship, use of quality building materials 
in their homes, excellence in customer service, and reputation in the marketplace. 


To find a builder in your area and visit a Showcase Home, please visit SouthernLivingCustomBuilder.com 


ALABAMA 
Action Builders, Inc. 
Huntsville/Madison 
256.316.1438 
actionbuildersinc.com 


Chris Pringle incorporated 
Mobile 
251.604.3357 


High Cotton Homes 
Florence/Muscle Shoals/Tuscumbia 
256.281.1626 
highcotton-homes.com 


J. Wright Building Company 
Birmingham 

205.820.0100 
jwrightbuildingcompany.com 


Town Builders 

Mt Laurel, Birmingham 
205.408.8903 
townbuildershomes.com 


ARKANSAS 

Bret Franks Construction, Inc. 
Little Rock/Conway 
501.680.1238 

bretfranks.com 


Carl Gray Henson, Inc. 
Little Rock 
501.413.8341 
carigrayhenson.com 


Parkinson Building Group, Inc. 
Little Rock 

501.954.8570 
parkinsonbuildinggroup.com 


DELAWARE 

The Lewes Building Company, LLC 
Delaware Beaches 

302.797.8700 

lewesouildingco.com 


FLORIDA 
Advanced Building 
Concepts, Inc. 
Gainesville 
352.379.0898 
buildadvanced.com 


Design South Homes, Inc. 
Mount Dora/Orlando 
352.735.8175 
designsouthhomes.com 


K.W. Custom Homes LLC 
Pensacola 

850.418.1757 
kwhomes.com 


Logan & Logan Construction 
30A Corridor 

270.869.5563 
loganandloganconstruction.com 


The Naumann Group 
Tallahassee 
850.325.1681 
faumanngroup.com 


Randy Wise Homes, Inc. 
Destin/Niceville 
850.678.9473 
randywisehomes.com 


Riverside Homes 

Amelia Island/Atlantic Beach/ 
Jacksonville 

904.503.7055 
riversidehomescustom.com 


GEORGIA 

American Craftsman Homes 
Forsyth 

678.414.2406 
mycraftsmanhomes.com 


B.£.C. Custom Homes 
& Development, Inc. 
Augusta 

706.836.2846 
beccustomhomes.com 


BUILDER MEMBER OF THE YEAR 
Chathambilt Homes, LLC 
Alpharetta/Milton/South Forsyth 
and East Cherokee Counties 
678.624.2500 
chathamlegacy.com 


Crowebuilt Homes 
Cartersville 
678.492.1750 
crowebuilthomes.com 


Georgia Coast 
Construction, LLC 

St. Simons Island, Sea Island, 
Brunswick 

912.266.3089 

bertflexer.com 


John Bynum Custom Homes 
Peachtree City 
678.725.2848 
bynumhomes.com 


Johnson Brothers Construction 
Griffin 

770.227.7877 
johnsonbconstruction.com 


Magnolia Residential Properties 
Alpharetta 

770.826.3666 

toliveproperties.com 


Mountain View Home Builders 
Gainesville/Clarkesville 
770.654.3435 
mvhomebuilders.com 


Portico Properties, Inc. 
Marietta/Sandy Springs/Roswell/ 
Johns Creek 

770.617.1009 
porticocustomhomes.com 


St. Andrews Builders, Inc. 
Statesboro 

912.764.6199 
standrewsbuilders.net 


Structures by Chris Brooks 
Tifton 

229.396.5676 
structuresbychrisbrooks.com 


Terry Stover Construction 
Cumberland Harbour/St. Marys 
912.882.6657 
terrystoverconstruction.com 


*t-Olive Properties 
Atlanta 
770.826.3666 
toliveproperties.com 


Wilson Design & Construction, Inc. 


Valdosta/Thomasville 
229.247.4001 
wilsondesignconstruction.com 


KENTUCKY 

Artisan Signature Homes, Inc. 
Louisville 

502.551 3004 
artisansignaturehomes.com 


Stonecroft Homes, LLC 
Louisville 

502.523.7041 
stonecrofthomes.net 


LOUISIANA 

Dousay Custom Homes, Inc. 
Alexandria 

318.445.7434 
dousaycustomhomes.com 


Entablature, LLC 

New Orleans/Mandeville 
504.322.3822 
entablature.com 


MARYLAND 
Robin Ford Building 

& Remodeling, Inc. 
Carroll/Baltimore/Howard 
Frederick Counties 
410.239.8850 
robinfordbuilding.com 


MISSISSIPPI 
Paramount Contracting, inc. 
Mississippi Gulf Coast 
228.209.9160 
paramountbuilds.com 


NORTH CAROLINA 
Buchanan Construction, LLC 
Asheville/Hendersonville 
828.650.6565 
buchananconstruction.com 


Corbitt Hills Construction, LLC 
Lake Gaston & Kerr Lake 
252.586.4220 

corbitthills.com 


"Dillard Jones Builders, LLC 
Cashiers/Highlands/Lake Toxaway 
828.318.8338 

dillardjones.com 


New Old, LLC 
Charlotte/Mecklenburg/ 
Union Counties 
704.975.5196 
newold.com 


x Paragon Building Group, inc. 
Raleigh 
919.329.0008 
paragonbuildinggroup.com 
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Robert Epps Custom Homes 
Marvin/Waxhaw 
704.560.6303 
roberteppscustomhomes.com 


Schmidt Custom Builders 
Wrightsville Beach/Wilmington 
910.620.6914 
schmidtcustombutlders.com 


Southern Cottage Corporation 
Charlotte/Iredell/Lincotn/ 
Catawba/Cabarrus Counties 
704.237.4554 
southerncottage.net 


Tab Premium Built Homes, inc. 
Carteret/Craven/Pamlico/ 

Pitt Counties 

252.638.8310 — New Bern 
tabpremiumbuilthomes.com 


Tab Winborne Corporation 
Carova Beach/Corolla 
757.237.2802 
tabwinbornecorporation.com 


“Whitney Blair Custom Homes 
Wilmington/New Hanover 
County/Brunswick County 
910.575.4900 
whitneyblair.com 


OHIO 
Legendary Homes 
Cincinnati 
513.294.8866 
buildlegendary.com 


OKLAHOMA 

Southwind Hills Home & Design, ttc 
Goldsby, Norman 

405.464.7889 
swhhomeanddesign.com 


SOUTH CAROLINA 


“Alien Patterson Builders 


Beaufort/Bluffton/Lowcountry 
843.470.0400 
allenpattersonbuilders.com 


Artisan Custom Homes — 
Hilton Head, LLC 

Hilton Head Island 
843.501.9730 
artisanhiltonhead.com 
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BUILDER 
SPOTLIGHT 


ARTISAN SIGNATURE HOMES 


Louisville-based custom home builders, 
: Jimmy King and Jason Black 
build new homes for family comfort with 
2 sense of place. “Our goal is to create 
homes with timeless design and modern 
elements—both elegant and functional,” 
says Black. “And, we listen to each 


~ client's specific needs and respond with 
BD a home that fits their lifestyle.” 


Carolina Signature Homes 
Aiken 

803.643.1036 
cshaiken.com 


Classic Homes 

Myrtle Beach/Grand Strand 
843.839.0537 
classichomebuilding.com 


Dillard Jones Builders, LLC 
Greenville, Lake Keowee 
864.527.0463 
dillardjones.com 


Dunbar Builders, Inc. 
Columbia/Lexington/Chapin 
803.513.9506 
dunbarbuilders.com 


Jackson Construction, LLC 
Kiawah, Johns, and 
Wadmalaw Islands 
843.452.2272 
jacksonbuildinglic.com 


Max Crosby Construction 
Charleston/Daniel Island 
843.766.9976 
maxcrosbyconstruction.com 


BELGARD  txciter 


Meritus Signature Homes, Inc. 
Anderson, The Cliffs 
864.261.7699 

meritushames com 


Osprey Construction Inc. 
Daufuskie Island 
843.290.1845 
Ospreyconstructioninc.com 


Robert Haas Construction Co., Inc. 


Columbia/Lexington/Chapin 
803.788.9569 
roberthaasconstruction.com 


Whitney Blair Custom Homes 


North Myrtle Beach 
910.575.4900 
whitneyblair.com 


TENNESSEE 
‘Castle Homes 


Nashville/Franklin/Brentwood 
615.309.8200 
castiehomes.com 


Hatcliff Construction, LLC 
Rutherford County & The Grove 
615.642 8971 : 
hatcliffconstruction.com 


Kenny Guffey Construction, LLC 
Seymour — Sevier and 

Blount Counties 

865.389.0509 
kennyguffeyconstruction.com 


#r Mike Stevens Homes Inc. 


Knoxville 
865.454.3106 
mikestevenshomes.com 


Sterchi Construction, LLC 
Chattanooga 
423.266.4868 
sterchiconstruction. com 


Wayman Skelton Homes, LLC 
Hamblen/Jefferson/ 

Grainger Counties 
423.231.0008 
waymanskelton@musfiber.com 


TEXAS 

Garner Custom Homes 
Boerne 

210.493.1686 
gafnerhomes.com 


Henley Homes, Inc. 
Austin/Hill Country Area 
512.515.0300 
henleyhomesinc.com 
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Kurk Homes 

College Station/New Braunfels/ 
Huntsville 

281.547.6226 

kurkhomes.com 


Morning Star Builders, Ltd 
Houston (Northwest) 
832.304.2310 
homesbymorningstar.com 


Silverton Custom Homes, Inc. 
Austin/Lake Travis 
512.267.3777 
Silvertoncustomhomes com 


Stone Acorn Builders 
Houston/Austin 
713.838.8808 
stoneacorn.com 


VIRGINIA 

AM Yoder &Co., Inc. 
Harrisonburg 
540.810.7437 
amyoder.com 


Corbitt Hills Construction, LLC 
Lake Gaston & Kerr Lake 
252.586.4220 

corbitthills.com 


ScCULTURED STONE, 


ABOBAL Dara 


| CAFE | Profile 
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Creative Home Concepts, LLC 
Richmond/Midlothian 
804.897.1639 
creativehomeconcepts.com 


L.J. Kellam Construction, LLC 
Cape Charles 

757.442 7686 | 
kellamconstruction.com 


Mountain Retreat Living 
Smith Mountain Lake | 
540.493,7242 

mountainretreatliving.com 


Sasser Construction, L.C. 
Portsmouth 

757.484.6075 

sassernomes com 


Simpson Builders, Inc. 
Norfolk 

757.718.0485 
simpsonbuildersinc.com 


Wayne Harbin Builder, Inc. 
Yorktown/Williamsburg 
757.220.8860 
harbinbuilder.com 


*2021 BOARD MEMBERS 


ELKAY 


WELLBORN 


INTERIOR DESIGN: GRETCHEN BLACK, 
PHOTOGRAPH; TIM FURLONG, JR. 
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DISCLAIMER: WHILE SOUTHERN LIVING TAKES SPECIAL CARE IN SELECTING THE MEMBERS OF THE CUSTOM BUILOER PROGRAM, SOUTHERN LIVING MAKES NO WARRANTIES 
ON THE HOMES BUILT BY THE BUILOERS LISTEO AND SPECIFICALLY DISCLAIMS ANY IMPLIEO WARRANTIES OR REPRESENTATIONS MADE BY THE BUILDERS. 
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Acafe table sits 
just outside the 
kitchen, beneath 
a river birch that's 
ablaze with fall 
color. “That tree 
shines every 
season,” Whitney 


McGregorisays: x 


Vee ge ln EY 
MCGREGOR 


is drawn to fixer-uppers. In addition to 
her interior design business, she rehabs 
investment properties with her father, who 
lives in South Florida and requested that 
their next project be in the mountains. 
Because McGregor would handle the 
renovations, she set her Zillow search 
for a few spots within driving distance 
of her Greenville, South Carolina, home. 
She has a keen eye for envisioning the 
potential in places that others might 
consider teardowns. “It's 50% intuition— 
the right house with the right energy. 
The other half is really methodical,” she 
says. It was kismet when a 1950s cabin 
in Highlands, North Carolina (less than 
two hours away from her home). popped 
into her inbox. “I don’t know how it 
lasted on the market for a year, because 


we snatched it up right away. It was a 
hidden gem. she recalls. “Though it was 
neglected, I could tell that someone 
had taken a lot of care in building it.” 
After an inspection confirmed that the 
2,000-square-foot home had sturdy 
bones, she was all in. The renovation 
coincided with the beginning of the 
COVID-19 pandemic, so when work for 
her clients was put on pause, she was 
able to pour her creativity into her own 
project, which she dubbed The Halsted 
House (you can follow along on Instagram. 
@thehalstedhouse). “I wanted to show 
another side of me, to honor the area's 
look but also make it mine,” she says. 
The interior’s wood paneling became the 
backdrop for McGregor to experiment 
with her ever-evolving style, combining 


her collection of antiques and thrift-store 
finds with calm but still cheerful patterns 
to make each room as comfortable and 
inviting as the next. The designer says 
that because she would also be renting 
out the house, “There was the consider- 
ation that nothing could be too dear, 
which I think makes it more cozy” Here. 
she shares her cottage decorating ideas. 
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Let the House Lead 


There was nothing McGregor could do with the living room's wormy chestnut walls except 
embrace them. “I wanted to swathe them in white paint and call it a day.” says the designer. 
But because that is now a rare type of wood, she was advised to take the walls down and 
sell them instead of painting over them. “This is a mountain cabin, and the wood is cozy. so 
| decided to roll with it and keep the walls.” she adds. It was her dad's idea to extend the 
stone chimney to the ceiling, which created a focal point for the long room. Cool gray stones 
with white mortar help counterbalance the warmth of the wood. A crisp white sofa and 
chintz slipper chairs also brighten the space. She favors ottomans over coffee tables. “| 
want people to lie back and put up their feet. Comfort is my number one goal,” she says. 
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Follow a Recipe 
for Success 


“For investment properties, | 
look for things that | can keep 
and use, because | like to save 
in one place so! can spend in 
another,” McGregor explains. 
Holding onto the existing 
cabinetry and hardware 
meant she could splurge on 
new flooring after finding 
water damage behind the 
dishwasher. She reimagined 
the original black-and-white 
checkerboard pattern using 
marble and pulled inspiration 
from European-style free- 
standing kitchens: replacing 
the upper cabinets with open 
shelving, rolling in a stainless 
steel island (topped with 
salvaged butcher block) for 
extra prep space, and hanging 


a pair of rise-and-fall pendants. 


Adding crosspieces to existing 
exposed beams on the ceiling 
created the look of floor joists. 
Painting the rest of the room 
Farrow & Ball's All White (No. 
2005) lets the flooring shine. 
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Have a Little Fun 


A respite from all that wood was welcome 
in the dining room, where McGregor felt 
free to paint over the pine paneling (with 
Farrow & Ball's Wimborne White, No. 239) 
and cover the previously bare walls with a 
patterned paper by Colefax and Fowler. 
“The sun rises out those windows, and it 
just glows in here in the mornings.” she 
says. The antique table and chairs were estate- 
sale finds. “Over the years, I'd gathered 
images of froufrou pleated slipcovers over 
French Louis-style chairs like this and 
thought this was my chance to do it,” 
says the designer, who studied and lived 
in France. The renter-friendly cushions are 
covered in an indoor-outdoor fabric, which 
can be removed and thrown in the wash. 
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Prioritize Practicality 

“Whenever my family is planning to rent out a place, we look for versatility. A 
room with twin beds is always great because we can put two kids in there,” says 
McGregor. When her son graduated to a big-boy bed. she brought his antique 
twin pair to Highlands. Before, the wood flooring had been given a semitrans- 
parent green stain. “I love a white-painted floor, but it’s super impractical—you 
can see everything. | wanted to make it as dark as | could stand while still feeling 
white.” says the designer, who chose Farrow & Ball's Vert de Terre (No, 234). 
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Maintain the 
Character 


In the bath off the bedroom in 
the carriage house, McGregor 
played up the old-school teal 
fixtures rather than ripping 
them out. “I wanted to keep 
plenty of those original things 
that made this house so 
special to begin with,” she 
recalls. The leafy Lee Jofa 
wallpaper above the wormy 
chestnut paneling speaks to 
the surrounding landscape. 
“Here you feel like you're ina 
tree house, so that pattern 
seemed fitting. When you look 
out the windows, it's green 
everywhere,” she says. 
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Treat It Like a 
Living Room 


“Outdoor furniture can be 
tricky. When you don’t have as 
many elements as a normal 
room (such as wallpaper and 
drapes). every piece has to 
make an impact.” McGregor 
says. To help the porch feel 
more like an actual room, she 
added a French-style sofa, 

a pair of slipper chairs from 
Ballard Designs, and a wicker 
coffee table. “Indoor lighting 
in an outdoor space makes it 
feel like you're inside,” says the 
designer, who placed lamps on 
the vintage side tables (with 
one doubling as a bar cart). 
It's just as alluring for evening 
cocktails as It is for morning 
coffee while watching the sun 
rise over Whiteside Mountain. 
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SPICY 
GRILLED 


TEXT AND RECIPES BY ANN TAYLOR PITTMAN PHOTOGRAPHS BY GREG DUPREE 
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BARBECUE SAUCE KIMCHI | 


Se see 


CHOWCHOW SCALLIONS 


pe 


SOY SAUCE GOCHUJANG 


SO UT HE RN 
BA RBE C U E 


What happens when ribs and wings team up with soy sauce, chile paste, 
garlic, and ginger? Food so good that it makes a lasting impression 


Se 


FOOD STYLING BY RISHON HANNERS PROP STYLING BY CLAIRE SPOLLEN 


At 


WHENEVER MY FAMILY GETS TOGETHER 


WITH MY PARENTS FOR KOREAN FOOD, 


A FAVORITE MEMORY ALWAYS EMERGES, 


AS THOUGH AWAKENED BY THE SPICY, 


GARLICKY STING OF THE KIMCHI THAT’S 


ALWAYS ON THE TABLE. 


YEARS OLD, IN THE 


I’M ABOUT 6 
BACK SEAT OF OUR 


STATION WAGON WITH MY BROTHER, AS 


our mom—who somehow looks just the same today—helps our 
dad navigate the drive to a place on the outskirts of Memphis. 
They're taking us for a special dinner, and we bristle with 
excitement. I'm sure the trip from Grenada, Mississippi, took 
a while, and I know we were a little confused (at least I was) 
that the restaurant looked like a regular redbrick house. But 
what I really recall, what stands out most in my mind, is the 
savory smell of charred meat in the smoky air, the almost 
unbearable wait for our food to arrive as that aroma played 
on my imagination. 

It was my first time eating Korean barbecue, raw meat 
delivered and cooked on a litue grill right in the middle of the 
table. ~Bulgogi is one of the most popular dishes in my home 
country, my mom explained. The thinly sliced rib eye was 
Salty, sweet, garlicky, and wonderfully charred from the grill’s 
searing heat. It’s one of my earliest and most powerful food- 
and-family memories: my parents hauling us kiddos to a 
special experience that would stick with us for life. 

Korean barbecue, whether enjoyed at a restaurant or al 
home, consists of meat and sometimes vegetables cooked 
quickly on a tabletop grill. Popular offerings include bulgogi, 
like what we had at that restaurant (thinly sliced beef marinated 
in soy sauce, brown sugar, and garlic), galbi (flanken-cut beef 
short ribs in a similar marinade), and samgyeopsal (sliced pork 
belly)—all served with kimchi, rice, red leaf lettuce, sauces, 
and lots of little relishes and side dishes called banchan. 
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It’s such a wonderful meal to share with a group 

Just as my mother did when | was growing up-flavoring 
her omurice (fried rice rolled up inside an egg crepe) with 
Jimmy Dean sausage, for example—I have learned to blend 
Korean dishes or flavors with Southern ones. It comes naturally 
as a Way for me to combine the food traditions I love most, 
reflecting both my mom’s Korean influence and my dad's 
Mississippi roots. The recipes here do exactly that 

All of these main dishes are meant to go on an outdoor 
grill, as | would venture to guess that most Southern kitchens 
don't contain a tabletop grill. Instead of traditional bulgogi, | 
use that dish’s flavors to give these baby back ribs salty-sweet 
Korean swagger. Chargrilled chicken wings pick up lots of 
kick from gochujang, a spicy-sweet Korean fermented chile 
paste that has become increasingly available in grocery stores. 
Pork tenderloin-stuffed biscuits get a savory edge from a fish 
sauce glaze and gochujang mayo. Even my Korean take on 
coleslaw, which is made with napa cabbage and loaded with 
kimchi, has the familiar touch point of a lightly sweetened 
mayonnaise dressing. 

These recipes add more fun to a family dinner or a game- 
day spread, as you can enjoy them as either main dishes or 
appetizers. While the meats might be the same (ribs, wings, pork 
tenderloin, chicken), the flavors are bolder, more surprising. 
absolutely delicious, and (who knows?) perhaps enough to 
create your own memories that will last a lifetime. 
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Spicy Grilled Chicken Wings 
Gochujang and grated fresh ginger give 
this dish a tasty kick. The honey in the 
marinade chars a good bit on the grill for 
a rich, caramelized flavor that balances 
out the heat. 


ACTIVE 30 MIN, - TOTAL 30 MIN., 
PLUS 1 HOUR MARINATING 


SERVES 6 


Yz cup gochujang 
2 Tbsp. toasted sesame oil 
2 Tbsp. honey 
1 Tbsp. grated fresh ginger 
3 large garlic cloves, grated 
4 


Ib. chicken wings, separated Into flats 
and drumettes, wing tips discarded 


Ya cup chopped scallions 
1 Tbsp. toasted sesame seeds 


1. Whisk together gochujang. oil. honey, 
ginger, and garlic in a large bowl. Add 
chicken wings. and toss well to coat. 
Let marinate in refrigerator | hour. 


2. Preheat a grill to medium (350'F to 
400°'F). Remove wings from marinade. 
letting excess drip off: discard marinade. 
Arrange wings on oiled grates. Grill, 
covered, until a thermometer inserted 
into thickest portion of meat registers 
165°F, about 20 minutes, turning wings 
every 4 to 5 minutes. Arrange wings on a 
platter, and sprinkle with scallions and 
sesame seeds. 


Sticky-Sweet Korean Barbecue Ribs 
These ribs have the flavor of classic 
Korean buigogi—soy sauce, brown sugar, 


garlic, and sesame oil—but with that 
fall-off-the-bone pork rib texture instead 
of the usual thinly sliced beef seared 
over a tabletop grill. 


ACTIVE 35 MIN. - TOTAL 35 MIN., PLUS 2 HOURS 
MARINATING AND 2 HOURS BAKING 


SERVES 6 


2 (2¥Y2- to 2¥%-lb.) slabs baby back ribs 
6 garlic cloves, grated 
Y2 cup, plus 3 Tbsp. packed brown sugar, 
divided 
1% cup, plus 3 Tbsp. soy sauce, divided 
3 Tbsp. honey 
2 Tbsp. toasted sesame oil 
Chopped scallions (optional) 


1. Remove membrane from back side of 
ribs. Arrange each slab, meaty side up. on 
a double layer of heavy-duty aluminum 
foil. Stir together garlic, % cup of the 
sugar, and 3 tablespoons of the soy sauce 
in a small bowl. Rub mixture evenly over 
meaty side of ribs. Wrap foil around ribs, 
and let marinate in refrigerator at least 2 
hours or up to 4 hours. 


2. Preheat oven to 300°F. Place ribs. 
still wrapped in foil, on a large rimmed 
baking sheet. Bake until tender, about ~ 
2 hours. 


3. Meanwhile, stir together honey, oil, 
and remaining 3 tablespoons sugar and 
Y% cup soy sauce in a small saucepan; 
bring to a boil over medium. Reduce heat 
to medium-low. Boil, stirring occasionally, 
until syrupy, 2 to 3 minutes. Remove 
from heat. Reserve about half (+4 cup) 

of sauce for serving. Set aside remaining 
sauce for basting. 


4. Preheat grill to medium-high (400°F 
to 450°F). Unwrap ribs, and discard any 
liquid in foil. Place ribs on oiled grates, 
Grill. uncovered, basting with sauce 
reserved for basting, until lightly charred, 
about 5 minutes per side. Transfer ribs to 
a platter, and drizzle with sauce reserved 
for serving. If desired, garnish with 
scallions. Serve. 


Honey-Butter Chicken Skewers 


In Korea, honey-butter potato chips are 
a popular snack that’s pretty irresistible. 
This recipe captures that flavor in meaty, 
charred-from-the-grill form. It’s rich, 
salty, and sweet all at once. 


ACTIVE 25 MIN - TOTAL 25 MIN 


SERVES 6 


V2 cup unsalted butter 
2 large garlic cloves, grated 
1/3 cup honey 
1 tsp. kosher sait 
1 tsp. rice vinegar 
1% cup, plus 2 Tbsp. soy sauce, divided 


3/2 Ib, boneless, skinless chicken thighs, cut 
into bite-size (about 1-inch) pieces 


2 medium-size (1-lb., 2-oz.) red onions, 
cut into wedges 


1. Preheat grill to medium-high (400'F to 
450’F). Melt butter in a medium saucepan 
on stovetop over medium. Add garlic. and 
cook, stirring often. 2 minutes. Stir in 
honey, salt, vinegar, and 2 tablespoons of 
the soy sauce. Reduce heat to medium- 
low, and bring to a boil. Cook. stirring 
occasionally, until syrupy, about 2 minutes. 
Remove from heat 


2. Toss together chicken pieces and 


THE KOREAN PANTRY 


Kimchi 
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with legit flavor; it meets with my mom's approval. 


— 


This ubiquitous Korean “pickle” is made from fermented 
cabbage mixed with garlic. dried red chile pepper, and 


often fish sauce or dried shrimp (though you can find - 
vegan versions). Think of it as a chunky, spicy distant = 
relative of sauerkraut. Nasoya is an easy-to-find brand S 3 


Fish Sauce 


You'll likely see it in the Asian-food 
section of any grocery. The thin liquid 

is made from fermented fish (usually 
anchovies) and adds lots of savory—not 
necessarily fishy—taste to food. Red Boat 
brand is my favorite. 


remaining 4 cup soy sauce in a large 
bowl. Thread chicken and onion pieces 
alternately onto 12 (10- to 12-inch) 
skewers. Place prepared skewers on 
oiled grill grates. Grill. uncovered, turning 
and basting often with butter mixture, 
until lightly charred and cooked through, 
10 to 12 minutes 


Kimchi-Sesame Slaw 


Kimchi, toasted sesame oil, and ginger 
give this slaw undeniable Korean flavor, 
but whisking mayo into the dressing 
adds a familiar creamy consistency and 
richness. Napa cabbage has a softer 
crunch than the regular green kind, and 
little bits of chopped kimchi add funk, 
texture, and touches of heat. 


ACTIVE 15 MIN, - TOTAL 15 MIN 


SERVES 8 


1/y_ cup very thinly sliced red onion (from 
1 small [5-0z.] onion) 
3 Tbsp. mayonnaise 
2 Tbsp. fresh lime juice (from 1 medium 
lime) 
Tbsp. toasted sesame oil 
1 Tbsp. packed light brown sugar 
1 tsp. grated fresh ginger 
VY tsp. kosher salt 
Y2 tsp. black pepper 


9 cups thinly sliced napa cabbage (about 
1Ib., 3 oz.) 


2 cup chopped kimchi 
Vy cup chopped fresh cilantro 


Rinse onion slices well with cold water; 
drain well, and set aside. Whisk together 
mayonnaise, lime juice. oil, brown sugar, 
ginger, salt, and pepper in a large bowl 


Gochujang 


Add onion, cabbage, and kimchi; toss 
Well to coat. Stir in chopped cilantro. 
Serve immediately, or chill ] hour. 


Pork Tenderloin Biscuits 

with Gochujang Mayo 

Pork biscuits are a treat in their own 
right. But the slightly spicy gochujang 
mayonnaise enriched with toasted 
sesame oil is the real star of these 
sandwiches. Brushing the pork with 
fish sauce enhances its savory quality 
without giving it a fish flavor. Because 
this sauce has so much sodium, you don't 
need to add any salt to the meat. You 
can serve the pork, mayo, biscuits, and 
Kimchi-Sesame Slaw on a large platter 
and just let everyone help themselves. 


ACTIVE 45 MIN - TOTAL 1 HOUR. 10 MIN 


SERVES 5 


2 (1-Ib.) pork tenderloins, trimmed 
2 Tbsp. fish sauce 
1% cup packed brown sugar 

4 large garlic cloves, grated 


23% cups all-purpose flour, plus more 
for work surface 


34/2 tsp. baking powder 
V4 tsp. kosher salt 
1 tsp. baking soda 
1 Tbsp. unsalted butter, cut into 
small pieces 


l/s «cups whole buttermilk 
1/2 cup mayonnaise 
3 Tbsp. gochujang 
1 tsp. toasted sesame oil 


1. Preheat a gas grill to medium-high 


Spicy and slightly sweet. this Korean red chile paste 
Packs a punch. Traditionally, it's sold in Asian markets in 
tubs and has a texture similar to miso or almond butter. 
Many grocery stores sell gochujang sauce, which comes 
in bottles and has a consistency akin to barbecue sauce. 
Either type will work in these recipes. 


(400 F to 450'F) on 1 side, or push hot 
coals to 1 side of a charcoal grill. Preheat 
oven to 425 F 


2. Brush pork evenly all over with fish 
sauce, and then mb evenly with brown 
sugar and garlic. Let stand 5 minutes. 
Arrange pork on oiled grates over lit side 
of grill. Grill. covered. until meat is well 
marked, 3 to 4 minutes per side. Move 
pork to oiled grates over unlit side of 
grill. Grill, covered. until a thermometer 
inserted into thickest portion of meat 
registers 142'F to 145 F. about 15 minutes. 
Remove from grill, and let stand 5 minutes. 
Thinly slice the pork. and set aside until 
ready to use. 


3. Whisk together flour, baking powder. 
kosher salt, and baking soda in a large 
bowl. Add butter pieces; rub butter into 
flour mixture using your fingertips until 
mixture resembles coarse meal. Stir in 
buttermilk: knead in bow] until dough 
comes together, about 30 seconds. Tum 
dough out onto a lightly floured work 
surface. Roll to '2-inch thickness. Cut 
dough into rounds using a 2 '2-inch 
biscuit cutter, rerolling scraps as needed. 
to form 20 biscuits. Arrange biscuits on 
a baking sheet lined with parchment 
paper. Bake in preheated oven until 
golden brown. about 15 minutes. Cool 

5 minutes. 


4. Meanwhile. stir together mayonnaise, 
gochujang, and sesame oil in a small 
bowl: set aside until ready to use 


’5. Split biscuits. Top each bottom half 
with 2 to 4 pork slices and mayonnaise 
mixture, divided evenly among biscuits. 
Cover with biscuit tops 


Toasted Sesame Oil 


You'll also find this on the Asian-food aisle. 
Most brands deliver plenty of nutty sesame 
flavor, but if you can, | urge you to seek out 
a quality Korean sesame oil, such as Beksul 
or Ottogi. They each have an exquisite taste 
and aroma. 
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Apples get all of the attention, but these fall fruits are just as sweet 


PHOTOGRAPHS BY ANTONIS ACHILLEOS 
RECIPES BY ANNA THEOKTISTO FOOD STYLING BY EMILY. 
PROP STYLING BY CHRISTINE KEELY 


CARAMEL 
APPLE-PEAR PIE 


P.94 3 
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POACHED 
PEARS WITH 
VANILLA 
CUSTARD 
SAUCE 


P.94 
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PEAR TART. 
P95 


BROWN 
SUGAR 
BAKED PEARS 


P.95 


SOUTHERN LIVING 91 


MAPLE-PECAN- 
PEAR CHEESECAKE 


P.95 
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FOUR FLAVORFUL PEARS 


- we \\ A firm, honey- 
‘ea Y sweet pick, it’s “ 
: y \ good for baking. 
» | Ca Press near the 
A > stem end of fruit 


' to check it for 


~ ripeness. ‘ 


Anjou 
* Juicy with a 
_ et smooth texture 
Sls r and hints of citrus. 


this variety can be 
red or green. 


Comice 


Tender, blushing skin and soft, buttery flesh 
make this one ideal for eating out of hand. 
Handle gently to prevent bruising. 
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Caramel Apple-Pear Pie 
ACTIVE 30 MIN. - TOTAL 1 HOUR, 35 MIN., PLUS 
2 HOURS COOLING 


SERVES 8 


Pie Dough (recipe below) 
Y% cup ail-purpose flour, plus more for 
work surface 
3 cups peeled, cubed Honeycrisp apples 
(about 2 medium apples) 
3 cups peeled, cubed, firm-ripe Bartlett 
pears (about 3 medium pears) 
1/3 cup granulated sugar 
1 Tbsp. fresh lemon juice (from 1 lemon) 
1 tsp. ground cinnamon 
Y% tsp, ground ginger 
% cup store-bought salted-caramei 
topping or sauce, plus more for serving 
1 large egg. beaten 
2 Tbsp. turbinado sugar 


1 Preheat oven to 375°F with oven rack 
in bottom position. Line a large rimmed 
baking sheet with parchment paper. 


2. Roll | Pie Dough disk into a 12-inch 
circle on a lightly floured surface. Press 
dough into bottom and up sides of a 
9-inch pie plate. Roll remaining Pie 
Dough disk into a ]2-inch circle ona 
lightly floured surface. Cut dough into 

10 (l-inch-wide) strips. Cut 5 of the strips 
in half again lengthwise. You should have 
5 (l-inch-wide) strips and 10 (#-inch-wide) 
strips. Place all strips on prepared baking 
sheet. Refrigerate both crust and strips 
until ready to assemble. 


3. Gently stir together apples, pears. 
granulated sugar, flour, lemon juice, 
cinnamon, and ginger until combined 
Spoon apple mixture into chilled crust. 
Drizzle evenly with caramel topping. 
Remove dough strips from baking sheet, 
and set aside prepared baking sheet. 
Arrange dough strips in a lattice design 
over filling. alternating 1 thick strip with 2 
thin strips. Trim excess dough, and crimp 
edges as desired. Brush crust with beaten 
egg, and sprinkle with turbinado sugar. 
Freeze pie 10 minutes. 


4. Place pie on prepared baking sheet, 
and bake in preheated oven on bottom 
rack until crust is golden brown and 
filling is bubbly, about 55 minutes, 
covering loosely with aluminum foil 
during last 10 minutes to prevent 
excessive browning, if necessary. 

Let cool completely on a wire rack, 
about 2 hours. Drizzle with additional 
caramel topping just before serving. 
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Pear-Plum Tartlets 
ACTIVE 20 MIN, - TOTAL 1 HOUR, 15 MIN 


Pie Dough (recipe below) 
All-purpose flour, for work surface 
3 medium-size firm-ripe Bartlett pears, 
thinly sliced (about 4 cups sliced) 
2 firm-ripe red plums, thinly sliced 
(about 2 cups sliced) 
% cup granulated sugar 
1% Tbsp. cornstarch 
1 Tbsp. fresh lemon juice (from 1 lemon) 
2 Tbsp. cold unsalted butter, cubed 
1 large egg, beaten 
2 Tbsp. sanding sugar or sparkling sugar 


1. Preheat oven to 375'F. Line a large rim- 
med baking sheet with parchment paper. 


2. Roll Pie Dough into a 12 %- x 18 4-inch 
rectangle (about ¥% inch thick) on a lightly 
floured surface. Cut 6 (6-inch) squares; 
place on prepared baking sheet. (They 

will overlap slightly.) Chill dough squares 


3. Stir together next 5 ingredients in a 
bowl Spoon about % to 1 cup fruit mixture 
into center of each chilled dough square. 
Fold up edges to create a %-inch rim; pinch 
comers to seal. Place on prepared baking 
sheet. Top with cubed butter. Brush edges 
with egg; sprinkle with sanding sugar. 

4. Bake in preheated oven until golden and 
filling is bubbly, about 35 to 40 minutes. 
Cool slightly on pan, about 20 minutes. 


Poached Pears with 
Vanilla Custard Sauce 
ACTIVE 20 MIN. - TOTAL 20 MIN. 
PLUS 8 HOURS CHILLING 


POACHED PEARS 


6 medium-size firm-ripe Bosc pears, 
peeled (leaving stems attached) 


Ye cup honey 
3 cup granulated sugar 
1 (3-inch) lemon peel strip plus 1 Tbsp. 
fresh lemon juice (from 1 lemon) 
1 (3- to 4-inch) cinnamon stick 
2 hibiscus tea bags (such as Celestial 
Seasonings Red Zinger) 
1 vanilla bean pod, split 
2 cups fresh or frozen cranberries 
VANILLA CUSTARD SAUCE 
1% cup granulated sugar 
2 tsp. cornstarch 
1% cups whole milk 
4 large egg yolks 
% tsp. vanilla extract 


1. Prepare the Poached Pears: Place pears 
close together, but not touching, in an even 
layer in a large saucepan. Add water to 
barely cover, about 4 to 5 cups. Add honey, 
sugar, lemon peel strip and juice, cinna- 
mon stick, and tea bags. Scrape seeds from 
split vanilla bean into saucepan, and add 
seeds to saucepan. Bring to a simmer, 
undisturbed, over medium-high. Reduce 
heat to medium: simmer until pears 

are just tender when pierced, about 10 
minutes. Add cranberries; return to a 
simmer. Simmer until cranberries burst, 
about 3 minutes. Discard tea bags. Cover; 
chill at least 8 hours or up to 3 days. 


2. Meanwhile, prepare the Vanilla Custard 
Sauce: Whisk together sugar and corn- 
starch in a saucepan. Gradually whisk in 
milk until smooth. Bring to a simmer over 
medium heat, stirring constanuy. Simmer, 
stirring constantly, until slightly thickened, 
about 2 minutes. Remove from heat. 


3. Whisk egg yolks in a small bowl. While 
whisking, gradually add about one-third of 
hot milk mixture to beaten yolks. Whisk 
egg mixture into remaining milk mixture 
in pan. Cook over medium-low, stirring 


Pie Dough 


Pulse 2 % cups all-purpose flour; | Tbsp. granulated sugar; 2 tsp. kosher salt; 
and | cup cold unsalted butter, cut into pieces, in a food processor until mixture 
resembles coarse wet sand, about 15 pulses. With processor running, slowly 
drizzle in 6 to 8 Tbsp. cold water, processing until a dough forms, about 15 
seconds. For a double-crust pie, divide dough in half.and shape into 2 disks. 
For tartlets, shape all of dough into a large rectangle. Wrap each disk or rectangle 
in plastic wrap; refrigerate until firm, about I hour. 


ACTIVE 10 MIN. - TOTAL i HOUR, 10 MIN. - MAKES 2 DISKS OR 1 RECTANGLE 


constantly, until] mixture thickens slightly 
(do not boil), 1 to 2 minutes. Remove from 
heat; stir in vanilla. Transfer to a medium 
bowl Place a piece of plastic wrap directly 
on surface; chill about 3 hours. 


4. To serve, remove pears and cranber- 
ries from poaching liquid; arrange on a 
serving platter. Lightly blot pears with 

paper towels. Serve with chilled sauce. 


Dark Chocolate-Pear Cake 
ACTIVE 15 MIN. - TOTAL 2 HOURS 


Baking spray with flour 
3 (4-0z.) semisweet chocolate bars, 
chopped and divided (3 cups chopped) 
% cup canola oil 
3 large eggs 
¥% cup granulated sugar 
YA cups self-rising flour 
Y% cup unsweetened cocoa 
1 medium-size firm-ripe Bosc pear, 
thinly sliced 
Vy cup chopped unsalted almonds 


1, Preheat oven to 325’F. Line bottom of a 
10-inch cast-iron skillet with parchment 
paper. Spray with baking spray. 

2. Place 2 cups of the chocolate ina 
Microwavable bowl. Microwave on HIGH. 
Stirring every 30 seconds, until melted, 
about 1 % minutes. Stir in oil until smooth. 


3. Beat eggs and sugar in a large bow! with 
an electric mixer on high speed until pale 
in color and slightly thickened, about 2 
minutes. Stir in melted chocolate mixture 
Fold in flour and cocoa until just combined 
Fold in remaining 1 cup chopped chocolate 
until combined. Spoon into skillet; smooth 
with a spatula. Top with pear and almonds. 


4. Bake in preheated oven until edges are 
crisp but center is still slightly gooey, 45 to 
50 minutes. Cool in skillet on a wire rack 
until room temperature, about } hour. 


Simplest Pear Tart 
ACTIVE 10 MIN. - TOTAL 45 MIN 


Y2 (17.3-02.) pkg. frozen puff pastry 
sheets, thawed (1 sheet) 
All-purpose flour, for work surface 
1 medium-size firm-ripe Bosc pear, cut 
lengthwise into Ya-inch-thick slices 
1 large egg 
1 cup cane Syrup 
2 Tbsp. butter, melted 


Y% tsp. freshly ground nutmeg 
Powdered sugar 


1. Preheat oven to 350’F. Line a large rim- 
med baking sheet with parchment paper. 
Roll puff pastry sheet into a 12-inch square 
on a lightly floured surface Transfer to 
baking sheet. Arrange pears in J layer 
over pastry, leaving a 1-inch border. 

2. Whisk together egg and | tablespoon 
water in a small bow! until combined 
Brush egg mixture over pastry. Bake 

in preheated oven 15 minutes. 


3. Stir together syrup, melted butter, and 
nutmeg in a small bowl Reserve 2 table- 
spoons of the syrup mixture. Remove 
pastry from oven; brush with remaining 
syrup mixture. Bake at 350'F until deep 
golden brown. 15 to 20 minutes more 
Remove from oven; brush with reserved 
2 tablespoons syrup mixture. Cool slightly 
on pan, 5 to 10 minutes. Sift powdered 
sugar over tart just before serving. 


Brown Sugar Baked Pears 
ACTIVE 10 MIN. - TOTAL 50 MIN 


4 medium-size firm-ripe Bartlett pears, 
halved lengthwise and cored 
% cup butter, melted, plus more for 
greasing baking dish 
1% cup packed light brown sugar 
1 tsp. ground cinnamon 
2. tsp. cornstarch 
?/, cup apple cider (such as Martinelli’s) 
Vanilla ice cream 


1. Preheat oven to 350’F. Put pears, cut side 
up, in a buttered 13- x 9-inch baking dish. 


2. Stir together butter, brown sugar, and 
cinnamon. Spoon into centers of pears. 


3. Whisk comstarch with apple cider in a 
small bow! until smooth. Pour into bottom 
of baking dish. Cover with aluminum foil. 


4. Bake, covered, in preheated oven 20 
minutes. Uncover; bake until tender, about 
20 minutes more. Top each pear half with 
ice cream. Stir cooking liquid in baking 
dish to combine into sauce; drizzle | 
tablespoon sauce over each serving. 


Maple-Pecan-Pear Cheesecake 
ACTIVE 25 MIN. - TOTAL 2 HOURS, 15 MIN.. PLUS 
2 HOURS COOLING AND 6 HOURS CHILLING 


SERVES 12 


CRUST 
1% cups graham cracker crumbs 


1% cup finely chopped toasted pecans 
% cup granulated sugar 
6 Tbsp. butter, melted 
FILLING 
3 (8-0z.) pkg. cream cheese, at room 
temperature 
large eggs 
cup granulated sugar 


Tbsp. all-purpose flour 
tsp. vanilla extract 


3/2 cups chopped peeled firm-ripe Bartlett 
pears, divided (from about 4 pears) 


Y% cup pure maple syrup 
% tsp. ground ginger 
1% cup chopped toasted pecans 


4 

1 
Ye cup sour cream 
2 

2 


1, Prepare the Crust: Preheat oven to 325'F. 
Wrap outside of a 9-inch springform pan 
with aluminum foil. Stir together graham 
cracker crumbs, pecans, sugar, and butter 
in a bow until combined. Firmly press into 
bottom and 1 4 inches up sides of prepared 
pan. Bake until set, 12 minutes. Remove 
from oven; cool 15 minutes. Move oven 
rack to bottom position. Leave oven on. 


2. While Crust bakes, prepare the Filling: 
Beat cream cheese in a large bow! with 
an electric mixer on medium speed until 
smooth, about 1 minute. Add eggs, l ata 
time, beating well after each addition. 
Add sugar, sour cream, flour, and vanilla; 
beat on medium speed until smooth and 
combined, about 2 minutes. Fold in 1 2 
cups of the chopped pears until evenly 
distributed. Pour into slightly cooled Crust. 
Place springform pan in a large roasting 
pan, and place roasting pan on oven rack 
in bottom position. Carefully add enough 
hot water to roasting pan to come halfway 
up sides of springform pan. 


3. Bake at 325°F until center is set, about 
Lhour and 15 minutes. Remove cheese- 
cake from water bath. Carefully remove 
and discard foil from pan. Let cheesecake 
cool completely in pan on a wire rack. 
about 2 hours. Wrap in plastic wrap; chill 
at least 6 hours or up to 3 days 

4, Cook maple syrup. ground ginger, and 
remaining 2 cups chopped pears in a 
large skillet over medium-high, stirring 
often, until pears are just tender and 
maple syrup has thickened, 10 minutes. 
Remove from heat. Stir in pecans; cool 
10 minutes. To serve, remove from pan; 
spoon warm pear mixture over chilled 
cheesecake 
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Better nutrition. 
Stronger immunity. 
Today, they're more 
important than ever. 
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These times call for the better egg— en NOW! For YOU" nee 
Mutrition 
only Eggland’s Best. Providing a 
‘nies BR MALI 
superior nutrition to help you and Sie 


your family maintain a strong 
immune system and support overall 


10 TIMES MORE VITAMIN E* health. And, produced with the GG:LAND’S 
highest quality standards to ensure ce) E EST 
38% MORE LUTEIN* that you and your family are getting 0 
nothing but the best. Better taste. Better nutrition. 


— 
*Compared to ordinary eggs 


Better eggs.” 


a The Kitchen 


Spiced Apple- 
Pecan Swirl 
Bread 
(page 98) 


I 


OVER EASY 


Give Ita Swirl — 
Ribbons of spices and apples 


ruh through a sweet bread that’s 
surprisingly simple to pull off 


produced by LISA CERICOLA photographs by GREG DUPREE SOUTHERN Sag 


OVER EASY 


attachment on medium-low 
speed, gradually adding 3 % 
cups of the flour until a soft 
Dough forms and pulls away 


Spiced Apple-Pecan 

Swirl Bread 

ACTIVE 40 MIN. - TOTAL 3 HOURS. 
PLUS 8 HOURS CHILLING 


Remove and discard plastic 
wrap from skillet. Bake unti] 
golden brown and cooked 
through, 50 minutes to 1 hour, 


from sides but still adheres tenting with aluminum foil 
DOUGH to bottom of bowl, about after 30 minutes, if needed, to 


1 (8-oz.) container sourcream 2 minutes. 


6 Tbsp. unsalted butter 


prevent excessive browning. 
Remove from oven. Let cool 


tT Ce 


1% tsp. kosher salt 
1% cup, plus 1 tsp. granulated 
sugar, divided 
Ya cup warm water 
(00°F to 110°F) 
1 (34-02.) envelope active 
dry yeast 
2 large eggs, beaten 


33/4-41%, cups bread flour, divided, 


plus more for work surface 
FILLING 

2 cup granulated sugar 

1/72 cup packed light brown 
sugar 


Ye cup finely chopped peeled 
Honeycrisp or Gala apple 
(from 1 small apple), plus 1 
cup thinly sliced unpeeled 
Honeycrisp or Gala apple 
(from 1 small apple), divided 


1/2 cup toasted pecans, 
chopped 
4 Tbsp. unsalted butter, 
softened 
1/2 tsp. ground cinnamon 
1 tsp. ground cardamom 
Y2 tsp. ground ginger 
1 tsp. fresh lemon juice 
(from 1 lemon) 
GLAZE 
1 cup sifted powdered sugar 
1-2 Tbsp. apple cider, as 
needed 


1. Prepare the Dough: Cook 
sour cream, butter, kosher salt, 
and % cup of the granulated 
sugar in a small saucepan 
over medium-low, stirring 
occasionally, until butter just 
melts, 4 to 5 minutes. Remove 
from heat; cool to 110'F to USF, 
about 10 minutes. 


2. Stir together warm water, 
yeast, and remaining | tea- 
spoon granulated sugar in 
a small bowl. Let stand until 
foamy, about 5 minutes. 


3. Beat sour cream and yeast 
mixtures and eggs with a stand 
mixer fitted with a dough hook 
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4. Turn out on a lightly floured 
work surface. Knead until 
smooth and elastic, about 

10 minutes, adding up to 
remaining % cup flour in very 
small increments, if needed, to 
keep the Dough workable. (It 
should be tacky but not sticky.) 
Place in a lightly greased (with 
cooking spray) bowl, turning to 
coat all sides. Cover and chill at 
least 8 hours or up to 24 hours. 


5. Turn Dough out on a lightly 
floured work surface. Roll into 
a 20- x 16-inch rectangle. 
Coat a 12-inch cast-iron skillet 
with cooking spray, and place 
a round sheet of parchment 
paper in bottom of the skillet 
Set aside. 

6. Prepare the Filling: Stir 
together granulated sugar, 
brown sugar, finely chopped 
apple, toasted pecans, softened 
butter, cinnamon, cardamom, 
and ginger in a bow! until 
mixture is well combined and 
the texture of wet sand 


7. Gently spread Filling over 
Dough, carefully pressing 

to adhere, leaving a l-inch 
border on both long sides 
Starting at 1 long side, roll 
Dough up, jelly-roll style, into 

a log (A). Using a serrated 
knife, cut log in half lengthwise 
(B). Arrange Dough pieces 
side by side, cut sides up, on 


work surface. Carefully twist 
together, keeping cut sides 
facing up (C). Shape twisted 
Dough into a 9-inch ring, 
tucking ends under. Place in 
prepared skillet. Toss together 
lemon juice and sliced apple 
in a small bowl to coat. Gently 
tuck apple slices in between 
layers of Dough and Filling 
Cover loosely with plastic 
wrap; let stand ina warm 
place until almost doubled in 
size, 1 to 1% hours 


8. Preheat oven to 350'F with 
rack in lower third position 


15 minutes. 


9. Prepare the Glaze: Whisk 
together powdered sugar 


and | tablespoon apple cider 


in a bowl. Add remaining 1 
tablespoon cider, if needed, 
until desired consistency. 
Drizzle Glaze over bread. 
Serve warm, or transfer 
bread to a wire rack. Cool 
completely, about | hour. 


QUICK TIP 


Be sure to 
handle the halved 
roll carefully to 
keep the spiral 
shape intact. 


AND COOK IT.” 
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SUPPERTIME 


Use Your Noodles 


Reinvent pasta night with these 
delicious new twists on old favorites 


Creamy Chicken Noodle Soup 
ACTIVE 25 MIN. - TOTAL 25 MIN 


SERVES 4 


%q cup unsalted butter 


1 medium-size yellow onion, finely 
chopped (about 1 cup) 


medium carrots, sliced into ¥/2-inch 
rounds (about 9 cup) 


medium celery stalks, chopped 
(about 1/2 cup) 


tsp. kosher salt, divided 

cup all-purpose flour 

medium garlic cloves, finely chopped 
(4tsp.) 

tsp. smoked paprika 

cups chicken stock 

oz. old-fashioned wide egg noodles 
(such as Mrs. Miller's) 

oz. cooked chicken, torn into bite-size 
pieces (4 cups) 

cup heavy whipping cream 

Tbsp. sherry vinegar 

tsp. fresh thyme leaves 


1 Melt butter in a large pot over 
medium-high. Add onion, carrots, 
celery. and ' teaspoon of the salt. Cook, 
Stirring occasionally, until softened, 
about 5 minutes. Add flour, garlic, and 
paprika. Cook. stirring constantly, until 
mixture is fragrant and flour turns light 
brown, about | minute. 


2. Add stock to flour mixture, and 
increase heat to high. Bring to a boil, 
stirring occasionally. Add egg noodles. 
Cook, stirring occasionally, until tender 
and just cooked through, about 10 
F ; ke this soup more 
minutes. Reduce heat to medium-low. Ma 5a P s 
: : Paes : nutritious by. stirring 
Add chicken. Cook, stirring constantly, aaa ek west a Hr 515 
oh cdst : ? -» -« in baby’spinach or 
until chicken is heated through, about -_— frozen peas along: 
1 minute. Remove from heat. Stir in , oneneand se sta. — 
cream, sherry vinegar, and remaining its : 
J teaspoon Salt. Divide soup evenly 
among 4 bowls: top with thyme leaves. 


VEGGING OUT 
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>» EVERYONE. 


Spaghetti with Meatless Ragu 22 
ACTIVE 30 MIN. - TOTAL 30 MIN 
B SERVES 4 | %a 
1 small yellow onion, roughly chopped ve 
{about 1 cup) Ve 
1 medium carrot, roughly chopped Ve 
{about 2 cup) 1 
4 1 “medium celery stalk, roughly chopped 
{about 1/4 cup) Vy 
2 Tbsp. olive oil 12 
2 Tbsp. tomato paste 3 
3 medium garlic cloves, finely chopped 


- - 
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SUPPERTIME 


{about 1 Tbsp.) 


oz. plant-based ground-meat substitute 
(such as Impossible Burger) 


cup red wine 

tsp. kosher salt 
tsp. ground fennel 
tsp. black pepper 


{28-0z.) can crushed San Marzano 
plum tomatoes 


cup whole milk 


oz. uncooked spaghetti 
Tbsp. unsalted butter 


3 oz. Parmesan cheese, grated 
(about 3/4 cup), divided 


2 Tbsp. finely chopped fresh parsley 


1. Bring a large pot of heavily salted water 
to a boil over high. Meanwhile, pulse onion, 
carrot, and celery in a food processor until 
very finely chopped (but not pureed), about 
5 pulses, scraping down sides of bowl as 
needed, Heat oil in a large Dutch oven over 
medium-high. Add chopped vegetable 
mixture. Cook, stirring occasionally, until 
softened, about 5 minutes. Add tomato 
paste and garlic. Cook, stirring constantly, 
until tomato paste starts to darken, about 

2 minutes. Add meat substitute in chunks. 
Cook, undisturbed, until brown on bottom, 
about 2 minutes. Break up meat substitute 
using a wooden spoon. Cook, stirring 
occasionally, unti! browned, about 4 min 
utes. Add wine, salt, fennel, and pepper. 
Cook, stirring occasionally, until wine has 
reduced, about ! minute. Add tomatoes and 
milk. Reduce heat to medium. Cook, stir 
ring occasionally, until ragu is thickened 
and saucy, about 12 minutes. 


2. During final 10 minutes of ragu cook 


time, add spaghetti to boiling water. Cook 
until almost al dente, 9 to 11 minutes. 


_ 3. Using tongs, transfer spaghetti to ragu 


in Dutch oven, reserving cooking water in 
pot. Add about % cup reserved cooking 
water to spaghetti mixture. Cook over 
medium, stirring with tongs, until noodles 
are loosened and coated with sauce. 
Remove from heat. Add butter and % cup 
of the Parmesan; stir and fold together until 


~ butter has melted. Divide among 4 plates; 
sprinkle with parsley and remaining 
,cup Parmesan. 


. won 


=< Shrimp with’Orzo 


ACTIVE MINRETOTALI3O MIN: 


aited butter: divided 

oil¢ divided 
medium shallots, finely Chopped (1/2 cup) 
‘CUR hite wine. . 
egetable' broth 
cUpsuncooked orzo 

spakosher salt. divided 
dium garlic cloves, smashed 


grated lemon zest, plus 2 Tbsp. 
ice (from 2 lemons), divided, 
S lemon wedges for serving 


é Bicrushed red pepper 


ip. chopped fresh flat:leaf parsley, 
livided 


ib; large peeled, deveined raw shrimp 
ibsp. drained capers, roughly chopped 


cups» 


2 tablespoons each of the butter 
andl in a large, deep skillet over 
medium. Add shallots. Cook, stirring 
océasionally, until softened, about 3 
minutes. Add wine. Cook, Stirring 

gasionally, until reduced by about half, 


SUPPERTIME 


about 2 minutes. Remove from heat. 


2. Transfer 3 tablespoons shallot mixture 
to amedium bowl; reserve remaining 
sliallot mixture in‘skillet. Add remaining 
2\tablespoons each butter and oilito 
shallot mixture in medium bowl. and 
whisk to combine. Set aside. 


3. Add broth to remaining shallotmixture 
in skillet, and'bring)to a boil over high. 
Stirin orzo and'l teaspoon of the salt. 
Reduce to a simmer over medium-low. 
Cover and cook, undisturbed and without 
uncovering, [0 minutes. 

4) Meanwhile, finely chop.garlic. Add 
remaining '2 teaspoon salt to garlic; 
using the flat side of a chef's knife, press 
and rub together to forma paste. Add 
garlic paste. lemon juice, crushed red 
pepper, anc2 tablespoons of the parsley 


SMART SWAP 
Garlic paste (Step 4) 
takes only a minute to 
make, and it will coat 
the shrimp evenly. 


Mea ei F 
to shallot mixture in medium not anit s 
stir to combine. Add shrimp, and toss.to 
fully coat (mixture will startto solidify 
because shrimp are cold). 


5: Uncover cooked orzo; spoon shrimp in 
a single layer over orzo. Spoon. remaining 
shallot mixture in bowl over shrimp and 
orzo. Cover and cook over medium-low 
until shrimp dre just opaque, about 44 
minutes. Remove from: heat. Uncover: 
sprinkle with capers, lemon zest, and 
remaining 2 tablespoons parsley. Serve 
immediately alongside lemon wedges. 
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MAKE WAVES 1 


Skip the no-boil pasta 

for this soup—it will 3 

overcook and turn mushy. 
Regular lasagna noodles 2 
with wavy edges will add 6 
more texture to the dish. lf 
8 
1 


% 
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Cheesy Lasagna Soup 
ACTIVE 25 MIN. - TOTAL 25 MIN. 


SUPPERTIME 


oz. whole-milk ricotta cheese (about 
lcup) 


oz. Parmesan cheese, finely grated 
(about 11% cups) 


tsp. ground nutmeg 
tsp. kosher salt, divided 
Tbsp. olive oil 

Ib. ground chuck 


medium-size yellow anion, chopped 
(about 1 cup) 


medium garlic cloves, finely chopped 
(about 1 Tbsp.) 


(15-0z.) cans diced tomatoes 
cups chicken stock 
Tbsp. granulated sugar 


oz. uncooked lasagna noodles, broken 
into 1}/2- to 2-inch pieces 


Tbsp. red wine vinegar 


oz. low-moisture mozzarella cheese, 
shredded (about 1 cup) 


cup small basil leaves 


. == | J 
1. Stir together ricotta, Parmesan, nutmeg, © ¢! 
and 4 teaspoon of the salt in a medium m 
bowl. Cover and refrigerate until ready =, 
to serve 2s 


. 2. Heat oil in a large Dutch oven over 


medium-high. Add ground chuck. Cook, ~ 
stirring and breaking up into pieces, until 
browned and just cooked through, about 
3 minutes. Using a slotted spoon, transfer 
beef to a small bow! lined with paper 
towels; set aside. j : 


3. Do not wipe Dutch oven clean. Add 
onion to Dutch oven. Cook over medium- 
high. stirring occasionally, until softened 
and starting to caramelize, about 4 min- 
utes. Add garlic. Cook, stirring constantly, 
until fragrant, about 1 minute. Stir in 
diced tomatoes and stock; bring to a boil 
over high. Stir in sugar and remaining ! 
teaspoon salt. Add lasagna pieces. Cook, 
stirring occasionally, until noodles are 


. Just cooked through and almost al dente. 


about 8 minutes. Stir in browned beef. 
Remove from heat, and stir in vinegar. 
Divide soup evenly among 4 bowls; top 
with mozzarella and dollops of reserved 


ricotta mixture. Top bowts with basil 
leaves before serving. 


SUPPERTIME 


PRO PICK 
Our Test Kitchen 
prefers the texture of 
refrigerated pasta (such 
as Buitoni) in this dish, 
so Skip the frozen kind. 


Tortellini Mac and Cheese 
ACTIVE 25 MIN. - TOTAL 25 MIN 


8 oz.uncooked medium shell pasta 
20 02. uncooked cheese tortellini 
5 Tbsp. unsalted butter, divided 
\% cup all-purpose flour 
3 cups whole milk 
4 oz.cream cheese 
2. tsp. Dijon mustard 
lr ‘ tsp. kosher salt 
“% tsp, black pepper 


4 oz. white Cheddar cheese, shredded 
* (about 1 cup) 


4 oz. fontina cheese, shredded 
: (about 1 cup) 


Y2 cup panko breadcrumbs 
1 Tbsp. finely chopped fresh chives 


1, Bring a large pot of salted water to a boil 


over medium-high. Add shell pasta; return 


-to.a boil. Cook, stirring occasionally, 9 
- minutes. Add tortellini. Cook, stirring 


occasionally, until shells and tortellini are 


‘al dente, about 3 minutes. Drain: set aside 


2. While pasta cooks, melt 4 tablespoons 
of the butter in a broiler-safe Dutch oven 
over medium-high. Cook, stirring occa- 
sionally, until butter smells nutty, about 
2 minutes. Add flour. Cook, whisking 

constantly, until toasted and light brown, 


* about 2 minutes. Reduce heat to medium; 


“gradually whisk in milk. Cook over medi- 


um, stirring occasionally, until mixture 
can coat the back of a wooden spoon, 5 
minutes, Add cream cheese, mustard, salt, 
and pepper. Cook, whisking constantly, 
until smooth, | minute. Gradually add 
Cheddar and fontina, whisking between < 
acclitions, until smooth, | minute. Remove 
from heat. Stir drained pastas into sauce 


- in Dutch oven; toss to fully coat. Set aside 


3. Preheat oven to broil with rack about 
8 inches from heat source. Microwave 
remaining | tablespoon butter in a small 
microwavable bowl on MEDIUM (50%. 
power) until melted, about 30 seconds. 
Add panko to melted butter; toss to coat. 
Sprinkle evenly over pasta mixture. Broil 
until golden brown and crispy, about 

3 minutes, checking often lo prevent 
burning. Top with chives before serving 


. 
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Pal hy 
ica’s * \ 
Mixed " . 

Greens and 


THE WELCOME TABLE 


I Love You, Greens 


These leafy vegetables are as much a staple,’ * BAe 
. . \ . 
around the world as they are in the South 
TEXT AND RECIPES BY JESSICA’ B. HARRIS 


s 


ACT IROTASIO 
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VER THE YEARS, | 
have learned just 
how Southern my 
Northern upbringing 
was. Many custodians 
of African American 
foodways live across 
the North, Midwest, and West because 
of the Great Migration. My grandmother, 
a Tennessean transplanted to New York 
City, made her own lye soap on the stove 
in her apartment and grew her own 
collards in a small plot behind her 
building in the projects. She wasn't a 
great cook, but she could “put a hurtin’ ” 
ona mess of greens. As a special treat, 
she would put them into Mason jars 
and send them to me when I was away 
at college. I guess | really owe my love 
of them to her. 

Greens have always been a part of 
my life. | am particularly partial to col- 
lards but chow down on any kind with 
gusto—whether collard, kale, mustard, 
or turnip greens. I'm happiest when 
they are jazzed up with chopped onion 
and a dash or two of spicy seasoned 
vinegar, which | prefer to hot sauce 

It was with both surprise and delight 
that, on my first trips exploring 
the African diaspora, I found 
almost every kind of greens 


THE WELCOME TABLE 


imaginable. When | visited Benin, in West 
Africa, they were the basis for the deep 
verdant hue of the sauce feuille that my 
friend prepared for dinner. One taste, and 
I realized it was probably the ancestor of 
chef Leah Chase's New Orleans gumbo 
z'herbes. In Bahia, Brazil, they turned up 
as couve, the traditional accompaniment 
to feijoada (the national dish), and the 
markets there overflowed with every 
variety of kale. 

In my favorite Ethiopian restaurant, 
l enjov them as gomen, which winks at 
the world from a round of injera (a type 
of flatbread). In Tunisia, greens are 
served up proudly as molokhia. I've also 
been seduced by sautéed pea shoots in 
Shanghai and bitter greens called horta 
in Greece. Virtually all over the globe, 
greens are eaten in some form. I guess 
it’s their ease of cooking. the multiple 
ways in which they can be prepared, and 
that they can even be foraged during 
times of necessity. 

Several years back, | was fortunate 
enough to be invited to Blackberry Farm 
in Tennessee to speak about these veg- 
gies. | began by paraphrasing a poem 
by Spanish author Federico Garcia Lorca 

that | remembered from college: 
“Greens, | love you, greens.” | 
guess that sums it up. 


Which Greens Do You Go For? 


There's a world to choose from, and everyone has a favorite 


While they fall under the generic heading of greens, there are different types of these 
vegetables, each with its own partisans. | prefer collards—perhaps the most robust 
of them all—for their dense flavor and the fact that they are deemed better and 
sweeter after the first frost hits them. Then there are fans of mustard greens, which 
are a bit tangier and have an almost mustard-like zing to them. Some opt for a mix, 
and might even add turnip tops (aka turnip greens) to the pot. Finally, there is kale, 
After one too many salads made from these leaves, the refreshing taste of the 


cooked version is most welcome. 


Jessica’s Mixed Greens 
ACTIVE 2 HOURS, 45 MIN, - TOTAL 
2 HOURS. 55 MIN 


4 \b. mixed fresh collard, mustard, 
and/or turnip greens 

8 bacon slices, chopped 

Lfz2_ tsp. kosher salt 
2 tsp. black pepper 

Toppings: hot sauce; chopped 
onions; additional chopped, 
cooked bacon; and Spicy 
Vinegar (recipe below) 


1, Wash mixed fresh greens well, 
picking them over to remove any 
brown spots or blemishes. Drain 
well. Discard any discolored outer 
leaves, and remove and discard 
thick ribs. Tear greens into 3- to 
4-inch pieces. 


2. Place chopped bacon in a large 
Dutch oven. Cook over medium, 
stirring often. until translucent and 
bottom of Dutch oven is coated 
with rendered bacon fat. about 

8 minutes. Add greens and 6 
cups water, and bring to a boil 
over medium. Reduce heat to 
low. Cook, uncovered, stirring 
occasionally, until greens are 
tender, about 2 hours. Stir in salt 
and pepper. Add desired toppings. 


Spicy Vinegar 
ACTIVE 15 MIN. - TOTAL 15 MIN , PLUS 
1 WEEK STANDING 


MAKES 1 PT. 


1 smail carrot 

1 small (3/2-inch) piece fresh 
ginger, peeled 

4 thyme sprigs 

3 garlic cloves 


1 small piece seeded fresh 
habanero chile or other chile, 
to taste 


1 pt. apple cider vinegar 


Using a vegetable peeler, peel 
carrot into thin strips. Place in 

a sterilized pint-size bottle with a 
light lid. Add ginger, thyme. garlic. 
and chile to bottle. Pour in vinegar: 
seal bottle. Let stand at room tem- 
perature for 1 week. 
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SNACK TIME 


Put Down the Peanut Butter 
Satisfy after-school cravings with a creamy stir-together dip that’s 
packed with protein and easy enough for kids to make 
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Cinnamon- 
Raisin Almond 
Butter Dip 
ACTIVE 5 MIN 
TOTAL 5 MIN 


Whisk together 
cup vanilla whole- 
milk Greek yogurt, 
% cup almond 
butter (such as 
Barney Butter), 3 
Tbsp. pure maple 
syrup, ¥2 tsp 
vanilla extract, 
and % tsp. ground 
cinnamon ina 
medium bow! until 
smooth. Fold in’ 
cup raisins until 
well combined. 
Sprinkle with 
cinnamon before 
serving with apple 
slices. Store in an 
airtight container 
in refrigerator for 
up to 3 days 
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JUST AS MUCH co 
IS SAID ON THE PLATES Fs Sa 
AS OVER THEM. | 


5 
QUBLINED 
Cao} ; — 
re PURE IRISH BUTTER 
Ret Wt B O2 (227g) 


MADE WITH MILK FROM GRASS-FED COWS 


THAT GRAZE ON THE LUSH PASTURES OF IRELAND. 


IT’S GOT . | It’s that indescribably Southern-something only in Duke's, the Official Mayo of the Tailgate™ 
a 14 | Check out recipes for your tailgate at dukesmayo.com. 


THE KITCEN 
HEY Y’AL 


Fall Is for Football 


Tailgating is a family tracion for Hey Yall 
host and Test Kitcher’ro Ivy Odom 
BY IVY ODO! 
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N THE SOUTH, the seasons are as 
follows: winter, spring, summer, 
and football. The region’s favorite 
sport is as anticipated as the color- 
changing leaves and crisp mornings 
that fall eventually brings. 

The only thing that can rival the 
devotion to our college team of choice is our 
love of tailgating. Because my parents set up 
a spread at every single University of Georgia 
home game during my college years, my 
mama’s recipes quickly became touchdowns 
among all of my friends. She had her go-to 
dishes that made the roster week after week, 
but she was also famous for serving more 
out-of-the-box game-day foods, like fajitas 


Pimiento Queso Fundido 
ACTIVE 20 MIN. - TOTAL 20 MIN. 


2 tsp. olive oil 
1 cup thinly sliced sweet 
onion (from 1 medium 
onion) 
Y% tsp. kosher salt 
Y% tsp. smoked paprika 
3 (4-02.) jars sliced pimientos, 
well drained and patted dry, 
divided 
8 oz. sharp Cheddar cheese, 
shredded (about 2 cups) 
8 oz. Monterey Jack cheese, 


serving 


1. Heat oil in a 10-inch cast- 
iron skillet over medium. Add 
sliced onion. Cook, stirring 
often, until softened and begin- 
ning to caramelize, 8 to 9 
minutes. Add kosher salt, 
paprika, and all but 4 cup of 
the sliced pimientos. Cook, 


NZ 
Ny 


Best for Dipping 


shredded (about 2 cups) 


4 oz.Gouda cheese, shredded 
(about 1] cup) 


1/2 tsp. Worcestershire sauce 
Charred flour tortillas, for 


HEY Y’ALL 


and ravioli with marinara sauce. 

Depending on the kickoff time, she went 
with brunch or snacks or full-on dinner made 
over acamping grill or heated up with Sterno. 
Her trusty cast-iron skillet was always at hand, 
ready to cook anything on the grill. Inspired 
by one of her melted cheese dips, this Pimiento 
Queso Fundido is sure to be the perfect addition 
to your lineup this year. 

Whether you make It on your stovetop at 
home or under a tent in your beloved college 
town, this gooey riff on pimiento cheese is 
best served piping hot with warm tortillas or 
chips for dipping. It will instantly become a 
fan favorite that will have all of your guests 
going for two. 


stirring constantly, until 
paprika Is fragrant, about 

] minute. Add Cheddar, 
Monterey Jack, Gouda, and 
Worcestershire, stirring until 
cheeses begin to melt. Cook, 
stirring occasionally, until 
cheeses are melted and 
bubbly, 5 to 7 minutes. 


2. Remove skillet from heat; 
top mixture with remaining % 
cup sliced pimientos. Serve 
with charred tortillas, and 
garnish with desired toppings 
(at right). 


TOP IT OFF 


Take your queso 
to the next level 
with flavorful 
ingredient combos 


Extra Spicy 
Sliced jalapefto 
chiles or red 
Fresno chiles, 
crumbled cooked 
chorizo, and 
spicy corn chips 
(such as Fritos 
Flamin’ Hot) 


Farm to Queso 
Pickled red onions, 
charred corn 
kernels, diced fresh 
tomatoes, diced 
fresh bell peppers, 
chopped scallions, 
and cilantro 


Fully Loaded 
Crumbled cooked 
bacon, crumbled 
queso fresco (fresh 
Mexican cheese), 
crispy fried onions, 
sliced pickled 
jalapefios, and 
chopped scallions 


Heat tortillas in a cast-iron 

skillet until slightly charred 

on both sides—or just dig in 
with tortilla chips. 


* \\ 
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ADVERTISEMENT 


Southern Affairs #3 


LOwne CHOLESTERO, 


Two Tantalizing Textures. Have a Change of Heart 


One Delicious Treat! Honey Nut Cheerios with real honey and whole 
Your cat will love these tasty treats grain oats makes eating heart healthy enjoyable. 
from Blue Buffalo, featuring real chicken (As part of heart healthy diet. 3g soluble fiber 
or fish as the first ingredient. They're needed daily fromm whole grain oat foods. Honey Nut 
crunchy, creamy and bursting with flavor! Cheerios provides 0.75g/serving). Learn more: 
BlueBursts.com Cheerios.com 


Kerrygold Sliced and Shredded Cheese 


Bacon the Wright Way* 

The more real-wood smoked bacon, the better Kerrygold butter and cheeses are made with milk from 
At Wright® Brand, we give you 1 42 pounds grass-fed cows that are raised on small. family-run trish 
of hand-trimmed, thick-cut, real-wood smoked dairy farms. Enjoy the rich taste of Kerrygold Cheddar 

bacon because we do bacon the Wright Way® cheese now offered in slices and shreds, available 

n Mild or Savory flavors. Find your nearest store at 

WrightBrand.com } nit vory ind you 
KerrygoldUSA.com 


Kickoff Tailgate Season 8 oz.cream cheese, softened 8 oz. Monterey Jack cheese, shredded 
with a Twang! ¥%s cup Louisiana-style hot sauce 1 bunch green onions, 
both green and white parts, chopped 


2 cup Duke’s Mayonnaise 


2 cups chopped cooked chicken a cup blue cheese crumbles 


Duke's Mayonnaise is the Official Mayo of. 
the Tailgate™ and this Buffalo Chicken Dip 


is a must-serve for games this season 
1. Preheat oven to 375°F. 2. In a large bowl, mix the cream cheese with the hot sauce and 


mayonnaise until combined. 3. Stir in chicken, 1 ¥2 cups of the cheese and % cup green 
onion. 4. Pour mixture into a standard 9-inch pie pan and sprinkle the remaining 2 cup 
of cheese on top. 5. Bake the dip for 20 minutes, or until cheese is melted and dip is 

bubbling around the edges. Remove from oven and garnish with blue cheese crumbles. 


6. Let cool for 10 minutes, then garnish with remaining green onions. 
7. Serve with corn chips. veggies or a sturdy cracker for dipping Puke. 
and watch it magically disappear. IT'S GOT 
4 
le 


DukesMayo.com Gwang 1 


VISIT PROMO.SOUTHERNLVING.COM FOR MORE PROMOTIONS, INFORMATION, AND UPCOMING EVENTS 


THE KITCHEN 


HEALTHY IN A HURRY 


The Do_It AU Casserole 


Yes, comfort food can still taste fresh: The proofis in this 
one-pan wonder that can'be customized. in creative jways 


Lightened-Up 
Chicken-Broccoli 
Casserole 
(page 118) 
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ADVERTISEMENT 


Pack up the car—we're hitting the road and 
want you to come with us. These Southern 
destinations are only a drive away, making them 
the perfect location for your next getaway! 


ILLUMINATION 


CHARLESTON 
‘ — — — 
my S\/ ae 
A FESTIVE FALL ON EXPERIENCE THE i 
ALABAMA’'S BEACHES FUTURE OF RIVERBOAT 
CRUISING WITH 
Events are back on the 
Alabama Gulf Coast. From AMERICAN CRUISE LINES 
foodie fests to concerts, American Cruise Lines is elevating 
there's plenty to see and the standard for riverboat 
do when the weather cools cruising with brand-new Modern 
down on Alabama's coast. Riverboats, featuring a modern - 


GulfShores.com/ design and spacious staterooms 


Events-Calendar with private balconies. , nod uh ; 
AmericanCruiseLines.com/ 
Free-Brochure 


ILLUMINATION 
CHARLESTON 


Join us in Charleston, South Carolina 
for a weekend of holiday ideas, 
historic homes, and Southern style. 


DECEMBER 2-5 


For more info and tickets visit 
IluminationCharleston.com 


COME ON BACK EXPERIENCE 
TO NASHVILLE DANT CROSSING 
While you've been away, Come for the Monk’s Road PRESENTED BS 
we've been creating bourbon, stay for the experience. 
new music, new menus, Dant Crossing is Kentucky's Explore(Aharbuton 
new styles, new rooms, one-of-a-kind destination A 
and more! Music City for events and getaways. 


has more to offer than 
ever before! 


Southern Living 


DantCrossing.com 


VisitMusicCity.com Historic CHARLESTON FOUNDATION 


Visit SLTravelPlanner.com for more tips from our travel partners and ideas for planning your next Southern getaway 


Lightened-Up Chicken- 
Broccoli Casserole 
ACTIVE 20 MIN. - TOTAL 40 MIN 


1/3 cup all-purpose flour 
4 cups 2% reduced-fat milk, 
divided 
2 (8.8-0z.) pkg. precooked 
microwavable brown rice 
3 cups fresh broccoli florets 


3 cups shredded cooked chicken 
(from 1 large rotisserie chicken) 


6 oz.reduced-fat extra-sharp 
Cheddar cheese, shredded 
(12/2 cups) 

3% tsp. kosher salt 

1/72 tsp. black pepper 

Y2 cup whole wheat panko 
breadcrumbs 

1 Tbsp. canola oil 


1. Preheat oven to 400'F with rack 
G6 inches from heat source. Whisk 
together flour and | cup of the 
milk in a small bow! until smooth 
Bring remaining 3 cups milk toa 
boil in a Jarge broiler-safe skillet 
over medium. high, stirring often 
Reduce heat to medium, and 
gradually whisk in flour mixture 
until smooth. Return to a boil 
over medium-high. Boil, stirring 
constantly, until thickened, 2 to 
3 minutes 


2. Stir rice and broccoli into milk 
mixture until combined. Cook over 


medium-high, stirring occasionally, 


until broccoli is bright green, about 
2 minutes. 


3. Add chicken, Cheddar, salt, and 
pepper to rice mixture; stir until 
cheese is melted. Remove from 
heat. Stir together panko and oil in 
a small bowl; sprinkle evenly over 
chicken mixture. 

4. Bake in preheated oven until 
casserole is bubbly, about 15 
minutes. Increase oven tempera- 
ture to broil (do not remove skillet 
from oven). Broil until top is golden 
brown, | to 2 minutes. Remove 
from oven, and let cool 5 minutes 
before serving. 
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HEALTHY IN A HURRY 


1. 

Crispy Onions 

and Parmesan 
Prepare recipe 
as directed 
substituting part- 
skim mozzarella 
for Cheddar and 
substituting 42 
cup crispy fried 
onions and s cup 
finely shredded 
Parmesan for 
panko-oil mixture 
in Step 3. 


CAL 459; CARB 42 G: 
FAT 16G 
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Four Fantastic New Spins 


2. 
Pimiento Cheese 
Prepare recipe as 
directed, substitut- 
ing 8 oz. whole- 
grain penne pasta 
(cooked to al dente) 
for the rice at the 
beginning of Step 2. 
Add 1 (4-07z.) jar 
diced pimiento 
peppers (drained) 
and % tsp. onion 
powder in with 
chicken and cheese 
to pasta-broccoli 
mixture at the 
beginning of Step 
3. Substitute ’ cup 
crushed whole- 
grain crackers 
(such as Ritz) for 
the panko. 
CAL 490, CARB 47 G, 
FATI5G 


3. 
Mushrooms 
and Thyme 

Prepare recipe as 
directed, substitut- 
ing fontina cheese 
for Cheddar and 
stirring in 8 0z 
quartered and 
sautéed cremini 
mushrooms with 
chicken and 
cheese at the 
beginning of Step 
3. Add | Tbsp. 
chopped fresh 
thyme to panko 
mixture. 


CAL 495; CARB 45G; 
FAT 19G 


at 


4. 

Buffalo Ranch 
Prepare recipe as 
directed, adding 1} 
cup finely chopped 
carrots with rice 
and broccoli at 
the beginning of 
Step 2. Add 2 Tbsp. 
Buffalo-style hot 
sauce (such as 
Frank’s RedHot), 
1 Tbsp. chopped 
fresh dill, and % 
tsp. garlic powder 
with chicken and 
cheese at the 
beginning of Step 
3. Sprinkle with | 
additional Tbsp 
fresh dill, and top 
with additional 
hot sauce. 


CAL 477; CARB 46G: 
FAT16G 


ACDVERTISEMENT SOUTHERN HOSPITALITY } 
a BEST BROW SOLUTION 


ate 


World's Most POWERFUL Leaf Vacuum! 


DR* Leaf & Lawn,Vac 


20% off with code EESSL 


Clinically Tested  @ Paraben-Free . — 

W Safe & Effective Hypoallergenic , , Tow-Behind | 
MA Patented Formula M pH-Balanced o e Rated #1 in vacuum 

@ Dermatologist-Tested (4 No Animal Testing 


‘ : Y err 
essentialeyebrowsolution.com dumping! « Huge capacity up to 


321 gallons 


power 


ATIONWIDE 
DAILY ¢ 5 MADE IN THE USA 


« Folds flat for storage 


Walk-Behind 
e For landscaped or A 
smaller properties os ; 
e Easy on/off 8-bushel e 
collector bag L 


e Self-propelled 
models available 


Powerful & Portable ORea acca 
BlendJet 2 portable blender crushes ice & 
frozen fruit. (t's USB-C rechargeable, quiet, 
water-resistant, & self-cleaning! In 16 colors. 
Free 2-Day S&H. Save 11% 
BlendJet.com/SouthernLiving 


Campus Quilt 


AAJ 
WETRBKE NY OUT + Jills bs Into) aig =| 


4a wie 


rl 


y 
fREE 


BiPViIN 


World’s Finest Eye Cream 


a “selections” product in Oprah magazine 


sos) AIRBRUSH 


~~ Eye Refining Treatment 


\ 4 “Wd ... = 
-100% Quilted J do 


-Outstanding Quality 


|| “Made from your t- Bins, 
| -Great reat Prices! 


Airbrush Eye Cream reduces puffiness 
| right away, especially when cold. 


I) all eBay > 540 


| 800-880- 8534 v 
_Www.campusquilt, ‘com/order | 


Promotes new collagen which reduces 
fine lines and wrinkles. Reduces dark 
circles, is soothing, hydrating and 


. SC4 40 promotes a youthful healthy glow! 
Now only 34: Hypo-allergenic and natural containing 


Compare to: emu oil serum, green tea extract, aloe vera, 
La Mer Eye Balm @ $200 collagen and elastin. Use am & pm for 


Shiseido Solution LX@$130 best results and the jar will last abour 3 
La Prairie Swiss @ $240 monks 


(ask about colors) 


0 Value Custonm Tablecloth 
eae] best pad purchase) 


Use 20% discount code: SOUTH X4 at 
Aion WWW. Gre MU. COM  -esverceeseeee 


or call 800-542-0026 and get free shipping. 
Open 7 Days 


NCall with table n measurements 


EGZEr I. 800-737-2132 


TO ADVERTISE; CONTACT DEVIN AT MI INTEGRATED MEDIA, 860-542-5180 OR DEVIN@MI-MS.COM 


ve 


COOKING SCHOOL 


TIPS AND TRICKS FROM THE SOUTH'S MOST TRUSTED KITCHEN 


Puff Pastry Pointers 
Tips for turning frozen dough into light, flaky layers 


aa. Daas DON'T 


Defrost It : Keep It Cool Skip the Flour ‘ Toss the Scraps 
Thaw the frozen | Ifthe pastry starts | Generously flour | Roll extra bits of 
puff pastry in ‘ tosoftenandturn : thework surface and ‘ pastry incinnamon 
the refrigerator ‘ limp, pop it back in rolling pin to prevent ' sugar, and bake it for 
overnightorfor40 ; therefrigerator to | the puff pastry from ; acook’s treat. Or use 
minutes at room ‘ resolidify the butter. i sticking and tearing. ‘ Parmesan cheese 
temperature. ‘ Keep unused sheets ‘ ‘ and black pepper for 
; frozen or chilled. : : a Savory snack. 


“Don't unfold puff pastry sheets until they are 
fully thawed and pliable. If the pastry is still 
a bit frozen, it will crack or tear.” 

—Jasmine Smith, Test Kitchen Professional 
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THE BEST WAY TO 
SLICE GREENS 


: 1. 

: Use a chef's knife to cut off 
the center ribs and stems of 
washed, dried leaves. Place 

the greens on top of each 
other to make a stack. 
Flatten gently with 
your hands. 


Roll the trimmed leaves as 
tightly as possible into a 
cigar shape. (If they can't be 
rolled up, hold the stack in 
place on one end, and then 
slice through the pieces, 
starting at the opposite side.) 


3. 

Hold one end of the roll, 
and use the knife to slice 
the greens, starting from the 
opposite side. Cut them Into 
thick or thin ribbons, 
depending on the recipe. 


photographs by JENNIFER CAUSEY 


FOOD STYLING CHELSEA Z1MMER: PROP STYLING AUDREY DAVIS: ILLUSTRATION KENDYLL HILLEGAS 
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COOKING SCHOOL 


; Plant-Based Ground 
Meat” You'll Actually Love 


BEST FOR MEATBALLS 

Our Pick: Beyond Beef 

Made with beans and other plant 
proteins, it remains tender and 
moist when baked. 


re 
wt tt ee eee econ 


BEST FOR CHILI OR TACOS 
Our Pick: Lightlife Smart Ground 
Mexican 

These spiced soy crumbles have 
more texture than other brands. 


BEST FOR BURGERS 

Our Pick: Impossible Burger 

It's a convincing stand-in for beef 
in terms of flavor. Cooked patties 
even stay pink in the center. 


, 


recipes to feed large 
crowds. Now he enjoys 
cooking and sharing 
his knowledge with 
family and friends. 
Proudest moment in the 
kitchen: “One particular 
Christmas, | prepared 
both a family brunch 
and dinner.” 


> Tool or gadget he can't 

be do without: "That's a 
Willy Lang toss-up between my 
COMBINE, TX KitchenAid mixer and 


Why he's a great cook: 
As an executive chef, 
Lang learned to adjust 


my bench scraper.’ 
Favorite Southern Living 
recipe: Cream Cheese 
Pound Cake 


Join Our Cooking Group! 
Hover your phone's camera over 
the smart code, and request to 
join our Facebook group. 


Recipe Index 


Appetizers 


Cinnamon-Raisin Almond 
Butter Dip, P. 108 
Extra-Spicy Pimiento Queso 
Fundido, P. 114 
Farm-to-Queso Pimiento 
Queso Fundido, P.14 

Fully Loaded Pimiento 
Queso Fundido, P. 114 
Pimiento Queso 

Fundido, P. 114 

Spicy Grilled Chicken 
Wings, P. 84 


Mains 


Cheesy Lasagna 

Soup, P. 104 

Creamy Chicken Noodle 
Soup, P. 100 
Honey-Butter Chicken 
Skewers, P. 84 
Lightened-Up Buffalo 
Ranch Chicken-Broccoli 
Casserole, P. 118 
Lightened-Up Chicken- 
Broccoli Casserole, P. 118 
Lightened-Up Chicken- 
Broccoli Casserole with 
Crispy Onions and 
Parmesan, P.118 
Lightened-Up Chicken- 
Broccoli Casserole 

with Mushrooms and 
Thyme, P.118 
Lightened-Up Pimiento 
Cheese Chicken-Broccoli 
Casserole, P. 118 

Nikkia Rhodes’ Chicken 
Pot Pie, P. 66 

One-Pan Garlic-Butter 
Shrimp with Orzo, P. 103 
Pork Tenderloin 

Biscuits with Gochujang 
Mayo, P. 85 


Spaghetti with Meatless 
Ragis, P. 102 
Sticky-Sweet Korean 
Barbecue Ribs, P. 84 
Terry Sargent’s Vegan 
“Boneless Ribs, P. 66 


Tortellini Mac and 
Cheese, P.105 


Sides 

Jessica's Mixed Greens, P. 107 
Kimchi-Sesame Slaw, P. 85 
Skillet-Roasted Carrots, P.14 


Sweets 


Amanda Mack’s Apple- 
Almond Spice Cake with 
Brown Butter Frosting, P. 67 
Brown Sugar Baked 

Pears, P.95 

Caramel Apple-Pear Pie. P. 94 
Dark Chocolate-Pear 
Cake, P. 95 

Erika Kwee’s Carrot Spice 
Cake with Candied Pecans 
and Brown Sugar Caramel 
Sauce, P. 65 
Maple-Pecan-Pear 
Cheesecake, P.95 
Pear-Pium Tartlets, P. 94 
Pecan Sticky Buns with 
Bacon Caramel, P. 19 
Poached Pears with Vanilla 
Custard Sauce, P. 94 
Simplest Pear Tart, P. 95 
Spiced Apple-Pecan Swirl 
Bread, P.98 


Tara Jensen's Sourdough 
Chocolate Chip Cookies, P. 67 


Extras 


Pie Dough, P.94 
Spicy Vinegar, P.107 
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Legend of the Fall 


This football season, we need the voice of the man who always called it like it was 


HE GREAT STADIUMS of 
the South should fill again 
this fall. It’s odd that we 
used to just take this for 
granted, before the plague 
took away so much of that 
experience. 

Hopefully, there'll be no piped-in 
applause, no cardboard cutouts of spec 
tators, no thinned-out marching bands- 
not this year. Southern football fans will 
throng into The Swamp, Death Valley. 
and Kyle Field to the pounding of drums, 
the sounding of brass. 
and the thumping of 
go-go boots. The big hog 
will pace in his cage at 
Arkansas, and the last 
row at Bryant-Denny 
Stadium (so high up you 
can barely catch your 
breath) will sell slap out. 
Then when the red and 
black line up Between 
The Hedges and the 
eagle plummets through 
the September sky to 
alight on the grass at 
Jordan-Hare and “Rocky 
Top” starts to swell up 
from the mountains of 
Tennessee, there will 
come such a roar. 

A regular herald, a 
mundane voice, won't 
be able to speak of this. 
A mortal man or woman 
won't do it justice. We'll 
need a voice who can make us see the 
glory of what unfolds in front of us and 
the ghosts of the ones who came before. 

“Hail! to the victors valiant 

Hail! to the conquering heroes...” 
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We'll need an old-fashioned talker, 
what they used to call a sportscaster, 
who understands that it is the game that 
shakes us and holds us and lifts or 
breaks our hearts—and that no amount 
of hair gel can ever take the place of 
institutional memory. good storytelling, 
or style that doesn’t have a darn thing to 
do with thousand-dollar suits. 

Where have you gone, Keith Jackson, 
when we need you the most? 

1 know what that legendary ABC 
sportscaster would say about all this, if 


he were still with us. As the new season 
and all its noise and pageantry rise up, 
up like....vell, like a Tide, he would not 
talk about things like zone coverage and 
draft status and something called “name 


and likeness.” He would understand 
what is happening here, why this of all 
seasons—all kickoffs—is remarkable, 
why we are blessed in a way to bear 
witness, blessed to, as he said, “..hear 
a roar that will knock pinecones out of 
trees 50 miles away.” 

Keith Jackson, one of the most 
accomplished and beloved broadcasters 
in American history, passed from this 
world January 12, 2018, long before the 
pandemic settled upon the sport and 
made it less than it was. But it would be 
grand, wouldn't it, if we 
could listen to him talk 
of its return and yell one 
more “Whoa, Nellie"? 
How fine it would be to 
hear him refer to the 
“big uglies” on the offen- 
sive line and announce, 
before a major match 
between two football 
powers, “It’s time to let 
the big dogs hunt.” 

Jackson—who first 
practiced his craft as a 
young boy by announc- 
ing games in his head as 
he wandered around a 
cornfield in Roopville. 
Georgia—would have 
lent a great Southern 
drama to it all and not 
once have ever surfed 
a coffee table, referred to 
his haircut, or uttered the 
word “dude.” 

He would have just called it, with all 
his heart, and when the spectacle was 
over, he would have walked away with 
dignity, saying, “..we'll go home, proud 
to have been here...” 


illustration by JOHN CUNEO 
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